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(a) Books, periodicals and pamphlets may be borrowed by. 
Fellows, Members, Licentiate Members, Associates and Affiliates 
personally or by a messenger producing a written order. The 
person to whom such publications are delivered shall sign a 
receipt for them in a book provided for that purpose. 

(b) Publications may be borrowed through the post upon a 
written order. An acknowledgement of the receipt of such 
publications must be made on the form provided and returned 
to the Society immediately. Failing this, it will be assumed 
that the borrower has received the books, for which he will 
accordingly be held responsible. The postage of publications 
returned to the Society shall be defrayed by the borrower. 

(c) A borrower may not have more than three publications 
in his possession at one time. 

(d) A, borrower will be considered liable for the value of any 
publication lost or damaged while on loan to him, and, if it be 
a single volume or part of a set, for the value of the whole 
work thereby rendered imperfect. Marking or writing in the 
publications is not permitted, and borrowers are requested to 
call attention to damage of this character. 

(ec) Books and pamphlets may be retained for twenty-eight 
days. Periodicals may be retained for fourteen days. Applica- 
tions for extension of the loan period must be made in writing 
before its expiry. This loan period cannot be extended with- 
out application being made to the Secretary of the Society 
whose decision in this matter must be accepted as final and 
binding. 

(f) Books and pamphlets added to the Library will not be 
lent until after the expiry of one month from the date received. 
The current number of a periodical may not be borrowed. 

(g) Borrowers retaining publications longer than the time 
specified, and neglecting to return them when demanded, forfeit 
the right to borrow until they be returned, and for such further 
time as may be ordered by the Council. 

Any borrower failing to comply with a request for the return 
of a publication shall be considered liable for the cost of 
replacing it, and the Council, may, after giving due notice to 
him, order it to be replaced at his expense. 

No publication may be reissued to the same borrower until 
at least seven days have elapsed after its return, neither may 
it be transferred by one borrower to another. 

(h) Publications may not be taken or sent out of the United 
Kingdom. 

(i) Publications returned through the post must be securely 
packed and ad*ortelv nrotected. 
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- CODE OF FEDERAL REGULATIONS OF THE 
UNITED STATES OF AMERICA 


Title 9—Animals and Animal Products 


CHAPTER III—CONSUMER AND MARKETING 
SERVICE 


Subchapter A—Meat Inspection Regulations 
PART 301—DEFINITIONS 


§ 301.1 Definitions. For the purposes of Parts 301 
through 329 of this subchapter the following words, phrases, 
names, and terms shall be construed, respectively, to mean: 

(a) The Meat Inspection Act. An act making appro- 
priations for the Department of Agriculture, for the fiscal 
year ending June 380, 1907, approved June 380, 1906 (34 
Stat. 674-679), as re-enacted by an act making appropria- 
tions for the Department of Agriculture for the fiscal year 
ending June 30, 1908, approved March 4, 1907 (34 Stat. 
1260-1265), as amended and extended (21 U.S.C. 71-91, 96). 

(b) The Imported-Meat Act. Section 306 of an act 
entitled “An act’ to provide revenue, to regulate commerce 
with foreign countries, to encourage the industries of the 
United States, to protect American labor, and for other 
purposes,” approved June 17, 1980 (46 Stat. 689; 19 U.S.C. 
1306). 


(c) The Department. ‘The United States Department of 
Agriculture. 

(d) Consumer and Marketing Service. The Consumer 
and Marketing Service of the U.S. Department of 
Agriculture. 

(e) Administrator. The Administrator of the Consumer 
and Marketing Service or any officer or employee of the 
Department to whom authority has heretofore been delegated 
or may hereafter be delegated to act in his stead. 
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(f) Division. The Meat Inspection Division of the Con- 
sumer and Marketing Service. | 

(g). Inspector. a inspector of the Division. 

(h) Division employees. Inspectors and all other indi- 
viduals employed in the Division who are authorized by the 
Director of Division to do any work or perform any duty in 
connection with meat inspection. | 

(i) Official establishment. Any slaughtering, meat can- 
ning, curing, smoking, salting, packing, rendering, or other 
similar establishment at which inspection is maintained un- 
der the regulations in Parts 301 through 3829 of this 
subchapter. ere 

(j) Official station. One or more official establishments 
included under a single supervision. 

(k) “Inspected and passed,” or “U.S. inspected and 
passed,” or “U.S. inspected and passed by Department of 
Agriculture,” or any authorized abbreviations thereof. 
The meat, meat byproducts, or meat food products so marked 
have been inspected and passed under the regulations in 
Parts 301 through 329 of this subchapter, and at the time they 
were inspected, passed, and so marked they were found to 
be sound, healthful, wholesome, and fit for human food. 

(1) “U.S. passed for cooking.” ‘The meat and meat by- 
products so marked have been inspected and passed on con- 
dition that they be rendered into lard, rendered pork fat, or 
tallow, as prescribed by Part 315 of this subchapter, or other- 
wise cooked by a method approved by the Director of 
Division. 

(m) “U.S. passed for refrigeration.” The meat and 
meat byproduct so identified have been inspected and 
passed on condition that they be refrigerated or otherwise 
handled as prescribed by Part 311 of this subchapter, or by 
a method approved by the Director of Division. 

(n) “U.S. inspected and condemned” or any authorized 
abbreviation thereof. The carcass, viscera, part of carcass, 
meat, meat byproduct, or meat food product, so marked or 
so identified, is unsound, unhealthful, unwholesome, or 
otherwise unfit for human food. 

(co) “U.S. retained.” The carcass, viscera, part of car- 
cass, meat, meat byproduct, meat food product, or other 
article so marked or identified is held for further examina- 
tion by an inspector to determine its disposal. 
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(p) “U.S. suspect.” The animal so marked is suspected 
of being affected with a disease or condition which may 
require its condemnation, in whole or in part, when 
slaughtered, and is subject to further examination by an 
inspector to determine its disposal. 

(q) “U.S. condemned.” The animal so marked has been 
inspected and found to be in a dying condition, or to be 

affected with any other condition or disease that would re 
quire condemnation of its carcass. i 

(r) Inspection legend. A mark or a statement, author- 
ized by the regulations in Parts 301 through 329 of this sub- 
chapter, on a product or on the container of a product indi- 
cating that the product has been inspected and passed for 
food by an inspector. 

-(s) Animal. Cattle, sheep, swine, or goat. 

(t) Careass. All parts, including viscera, of a slaugh- 
tered animal that are capable of being used for human food. 

(u) Meat. The edible part of the muscle of cattle, sheep, 
swine, or goats which is skeletal or which is found in the 
tongue, in the diaphragm, in the heart, or in the esophagus, 
with or without the accompanying and overlying fat, and 
the portions of bone, skin, sinew, nerve, and blood vessels 
which normally accompany the muscle tissue and which are 
not separated from it in the process of dressing. It does 
not include the muscle found in the lips, snout, or ears. 

(v) Meat byproduct. Any edible part other than meat 
which has been derived from one or more cattle, sheep, swine, 
or goats. 

(w) Meat food product. Any article of food, or any 
article intended for or capable of being used as human food 
which is derived or prepared, in whole or in substantial and 
definite part, from any portion of any cattle, sheep, swine, 
or goat, except such articles as organotherapeutic substances, 
meat juice, meat extract, and the like, which are only for 
medicinal purposes and are advertised only to the medical 
profession. 

(x) Products. Any part or all of meat, meat byproducts, 
and meat food product. 

(y) Immediate container or true container. The unit 
can, pot, tin, canvas, or other receptacle or covering in 
which any product is customarily shipped. 
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(z) Shipping container or outside container. The box, 
bag, barrel, crate, or other receptacle or covering enclosing 
any product packed in one or more immediate or true 
containers. 

(aa) Person. Natural person, individual, firm, partner- 
ship, corporation, company, society, and association, and 
every officer, agent, or employee thereof. This term ’ shall 
import either the singular or the plural as the case may be. 

(bb) Director of Division. The Director of the Division 
or any officer or employee of the Consumer and Marketing 
Service to whom authority has heretofore been delegated or 
may hereafter be delegated to act in his stead. 

(cc) Biological residues. Any substance, Mehadins 
metabolites, remaining in the animal at time of slaughter or 
in any of its tissues after slaughter, as the result of treatment 
or exposure of the animal to a pesticide, metallic or other 
inorganic compound, hormone, hormone-like substance, 
growth promoter, antibiotic, anthelmintic, tranquilizer, or 
other therapeutic or prophylactic agent. 


PART 302—SCOPE OF INSPECTION 


Sec. 

302.1 Establishments requiring inspection. 

302.2 Animals and product entering inspected establishments. 
802.3 Horse slaughtering establishments requiring inspection. 

§ 302.1 Establishments requiring inspection. Every es- 
tablishment in which cattle, sheep, swine, or goats are 
slaughtered for transportation or sale as articles of inter- 
state or foreign commerce, or in which meat, meat byprod- 
ucts, or meat. food products of, or derived from, cattle, 
sheep, swine, or goats are, wholly. or in part, canned, cooked, 
cured, smoked, salted, packed, rendered, or otherwise pre- 
pared for transportation or sale as articles of interstate or 
foreign commerce, which are capable of being used as food 
for man, shall have inspection under the regulations in 
Parts 301 through 829 of this subchapter, except as expressly 
exempted by Part 304 of this subchapter. 

§ 302.2 Animals and products entering inspected estab- 
lishments. All cattle, sheep, swine, and goats and all 
product entering an establishment at which inspection is 
required by Parts 301 through 829 of this subchapter, and all 
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product prepared, in whole or in part, therein, shall be in- 
spected, handled, prepared, marked, and labeled as required 
by the regulations in Parts 301 through 329 of this subchapter. 

§ 302.3. Horse slaughtering establishments requiring 
inspection. Every establishment in which horses are slaugh- 
tered for transportation or sale as articles of interstate or 
foreign commerce, or in which carcasses, parts of carcasses, 
meat, meat byproducts, or meat food products of, or derived 
from, horses are, wholly or in part, canned, cured, smoked, 
salted, packed, rendered, or otherwise prepared for trans- 
portation or sale as articles of interstate or foreign commerce, 
which are capable of being used as food for man, shall have 
inspection in accordance with the terms prescribed in Part 
329 of this subchapter. 


PART 304A—APPLICATIONS FOR INSPECTION OR EXEMPTION; 
RETAIL BUTCHERS, RETAIL DEALERS, AND FARMERS 


See. 

304.1 Application for inspection or exemption. 

304.2 Inspection; drawings, information to be furnished, subsidiary 
establishments, notice of grant of inspection, false statements. 

304.8 Exemption. 

304.4 Hxemption; holders of, limited to supplying own customers. 

304.5 Shipments of farm-dressed meat. 

304.6 Inspection for violations. 

§ 304.1 Application for inspection or exemption. (a) 
The proprietor or operator of each establishment of the kind 
specified in § 302.1 of this subchapter shall make application 
to the Director of Division for inspection or for exemption 
from inspection. 

(b) The dey ec or operator of each establishment of 
the kind specified in § 302.3 of this subchapter shall make 
application to the Director of Division for inspection. 

(c) Every application under this section shall be made on 
a form furnished by the Division, Washington, D.C. In 
cases of change of ownership or change of location, a new 
application shall be made. 

§ 304.2 Inspection; drawings, information to be fur- 
nished, subsidiary establishments, notice of grant of in- 
spection, false statements. (a) Triplicate copies of com- 
plete drawings, with specifications, consisting of floor plans 
showing the locations of such features as the principal pieces 
of equipment, floor drains, principal drainage lines, hand- 
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washing basins, and hose connections for cleanup purposes; 
roof plans; elevations; cross and longitudinal sections of the 
various buildings showing such features as principal pieces 
of equipment, heights of ceilings, conveyor rails, and char- 
acter of floors and ceilings; and a plot plan showing such 
features as the limits of the plant’s premises, locations in 
outline of buildings on the premises, cardinal points of the 
compass, and roadways and railroads serving the plant, 
properly drawn to scale, shall accompany applications for 
inspection. Applicants for inspection may request informa- 
tion from the Director of Division concerning the require- 
ments before submitting plans. ey} 

(b) Each application shall specify the names, addresses, 
and forms of organization of subsidiaries for which inspec- 
tion is requested to do any of the business described in §§ 302.1 
or 802.8 of this subchapter. 

(c) Notice in writing shall be given to each applicant 
granted inspection, specifying the establishment to which 
the same applies. 

(d) The Director of Division is hereby authorized to 
determine whether applications for inspection or for exemp- 
tion from inspection shall be granted or refused, and to 
revoke his prior approval of any application if he determines 
that any false statement was made in such application. 

§ 304.3 Exemption. (a) Retail butchers and_ retail 
dealers in product, supplying their customers as provided in 
the Meat Inspection Act, upon making application, pursuant 
to § 304.1, may be exempted from inspection. 'To each one so 
exempted a numbered certificate of exemption shall be fur- 
nished. No certificate of exemption shall be issued unless 
all the premises on which the products are prepared and 
handled are maintained in a sanitary condition. Failure 
by certificate holders to maintain sanitary conditions or to 
conform to such of the regulations in Parts 301 through 329 of 
this subchapter as apply to them shall be cause for with- 
drawal of exemption and the cancellation of certificates. 
Such exempted establishments shall conform to the same 
regulations as govern official establishments to the extent 
that such regulations are applicable, including but not 
limited to those regulations regarding labeling, the use of 
dyes, chemicals, and preservatives, and the prescribed treat- 
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ment of pork to destroy trichinae as required under Part 318 
of this subchapter. 

(b) On request of the Director of Division, or an employee 
designated by him, an exempted establishment shall furnish 
such information concerning its business and operations as 
has a bearing on the exemption of the establishment from 
inspection. 

(c) The Director of Division is hereby authorized to 
withdraw exemption from any exempted establishment 
which fails to comply with any applicable provision of the 
Meat Inspection Act or of the regulations made pursuant 
thereto. 

(d) A certificate of exemption will be issued only in one 
name at one location. A certificate will not be issued if any 
business is transacted at the location in the name of anyone 
other than the applicant for the certificate of exemption, for 
example, in the name of a parent company, subsidiary, or 
tenant of the applicant. 

§ 304.4 Exemption; holders of, limited to supplying 
own customers. No establishment holding a certificate of 
exemption shall use the same for any purpose except to supply 
its own customers, as provided in the Meat Inspection Act. 

§ 304.5 Shipments of farm-dressed meat. The carcasses 
and products of animals slaughtered by any farmer on the 
farm: Provided, They can be identified as such and are 
sound, healthful, wholesome, and fit for human food, and 
otherwise meet the requirements of the applicable regula- 
tions in Parts 301 through 329 of this subchapter, may be 
transported in interstate or foreign commerce under the 
provisions of § 825.11 of this subchapter. A farmer need 
not apply for exemption from inspection in order to pro- 
cure the transportation of such carcasses and products. 

§ 304.6 Inspection for violations. The issuance of cer- 
tificates of exemption shall be conditioned on the granting of 
permission by the holder thereof to inspectors to make in- 
spections to ascertain whether any of the regulations in 
Parts 301 through 329 of this subchapter have been violated. 
Inspectors shall make inspections to ascertain whether any 
of the regulations in Parts 301 through 329 of this subchapter 
applying to retail butchers, retail dealers, farmers or other 
persons have been violated. 
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PART 305—OFFICIAL NUMBERS AND INAUGURATION OF 
INSPECTION 
Bec.) 
305.1 Official numbers; subsidiary establishments. 
305.2 Separation of official from unofficial establishment. 
305.3 Sanitation and adequate facilities. 
305.4 Inauguration of inspection. 
305.5 Withdrawal of inspection for violations of regulations. 
305.6 Reports of violations of regulations. 


§ 305.1 Official numbers; subsidiary establishments. 
(a) To each establishment granted inspection an official 
number shall be assigned. Such number shall be used to 
identify all.inspected and passed products prepared in the 
establishment. More than one number shall not be assigned 
to an establishment. 

(b) Two or more official establishments under the same 
ownership or control may be granted the same official num- 
ber, provided a serial letter is added in each case to identify 
each establishment and the products thereof. 

(c) When inspection has been granted to a person at an 
establishment, it shall not be granted to any other person 
at the same establishment, except that a subsidiary of the 
grantee, doing any of the business described in § 302.1 of this 4 
subchapter may apply for and receive inspection. 

§ 305.2 Separation of official from unofficial establish- 
ment. (a) Each official establishment shall be separate and 
distinct from any other official establishment, from any 
unofficial establishment in which any product is handled, 
and from any other unofficial establishment at the discretion 
of the Director of Division. 

(b) Inspection shall not be inaugurated in any building 
any part of which is used as living quarters, unless the part 
for which inspection is requested is separated from such 
quarters by floors, walls, and ceilings of solid concrete, brick, 
or similar material, and the floors, walls, and ceilings are 
without opening that directly or indirectly communicates 
with any part of the building used as living quarters. 

§ 305.3 Sanitation and adequate facilities. Inspection 
shall not be begun if an establishment is not in a sanitary 
condition nor unless the establishment agrees to maintain 
such condition and provides adequate facilities for conduct- 
ing such inspection. 
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§ 305.4 Inauguration of inspection. When an applica- 

tion for inspection is granted, the inspector in charge shall, at 
or prior to the inauguration of inspection, inform the pro- 
prietor or operator of the establishment of the requirements 
- of these regulations. If the establishment, at the time in- 
spection is inaugurated, contains any product which has not 
theretofore been inspected, passed, and marked in compli- 
ance with the regulations in Parts 301 through 329 of this 
subchapter, the identity of the same shall be maintained, 
and it shall not be transported or offered for transportation 
in interstate or foreign commerce, or otherwise dealt with 
as inspected and passed under the regulations in Parts 301 
through 829 of this subchapter. The establishment shall 
adopt and enforce all necessary measures, and shall comply 
with all such directions as the inspector in charge may pre- 
scribe, for carrying out the purposes of this section. 

§ 305. 5 Withdrawal of inspection for violations of reg- 
ulations. The Director of Division is hereby authorized to 
withdraw inspection from any official establishment which 
fails to comply with any provision of the Meat Inspection 
Act or of the regulations made pursuant thereto. 

§ 305.6 Reports of violations of regulations. Inspectors 
and other division employees shall report to the inspector in 
charge all violations and failure under § 305.5 of which they 
have knowledge, and the inspector in charge shall report 
the same to the Director of Division. 


PART 306—ASSIGNMENT OF DIVISION EMPLOYEES 


Sec. 

306.1 (Designation of inspector in charge and assistants. 

306.2. Division employees to have access to establishments at all 
times. 

306.3 Badge as identification of inspectors. 

306.4 Assignment of inspectors where members of family employed ; 
soliciting employment. 


§ 306.1 Designation of inspector in charge and assist- 
ants. The Director of Division shall designate an inspector 
in charge of the inspection at each official station, and as- 
sign to said inspector such assistants as may be necessary. 

§ 306. 2 Division employees to have access to establish- 
ments at all times. For the purpose of any examination 
or inspection necessary to enforce any of the provisions of 
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the regulations contained in Parts 301 through 329 of this 
subchapter, Division employees shall have access at all 
times, by day or night, whether the establishment is op- 
erated or not, to every part of any official establishment to 
which they are assigned. 

§ 306.3 Badge as identification of inspectors. Each Di- 
vision employee will be furnished with a numbered official 
badge, which he shall not allow to leave his possession, and 
which he shall wear in such manner and at such times as 
the Director of Division may prescribe. This badge shall 
be sufficient identification to entitle him to admittance at all 
regular entrances and to all parts of the establishment and 
premises to which he is assigned. 

§ 306.4 Assignment of inspectors where members of 
family employed; soliciting employment. Except as 
specifically authorized by the Director of Division, no Divi- 
sion employee shall be detailed for duty at an establishment 
where any member of his family is employed by the estab- 
lishment, nor shall any inspector in charge or other employee 
acting In a supervisory capacity be continued on duty at 
an official station where any member of his family is em- 
ployed by any establishment under his jurisdiction. Divi- 
sion employees are forbidden to solicit, for any person, 
employment at any official establishment, or by any officer, 
manager, or employee thereof. 


PART 307—FACILITIES FOR INSPECTION 


See. 

307.1 Facilities for Division employees. 

307.2 Hours of operation of official establishments. 

307.3 Designation of days and hours of operation by inspector in 
charge. 

307.4 Overtime work of meat inspection employees. 

307.5 Facilities and conditions to be provided by establishment. 

307.6 Inspectors to furnish implements and maintain hands and im- 
plements in sanitary condition. 


§ 307.1 Facilities for Division employees. Furnished 
office room, including light, heat, and janitor service, shall 
be provided by official establishments, rent free, for the ex- 
clusive use for official purposes of the inspector and other 
Division employees assigned thereto. The room or rooms 
set apart for this purpose shall meet with the approval of 
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the inspector in charge and shall be conveniently located, 
properly ventilated, and provided with lockers suitable for 
the protection and storage of Division supplies and with 
facilities suitable for Division employees to change clothing. 
Laundry service for inspectors’ outer work clothing shall be 
provided by establishments. 

§ 307.2. Hours of operation of official establishments. 
Each official establishment shall inform the inspector in 
charge, or his assistant, when work in each department has 
been concluded for the day, and of the day and hour when 
work will be resumed therein. Whenever any product is to 
be overhauled or otherwise handled in an official establish- 
ment during unusual hours, the establishment shall, a reason- 
able time in advance, notify the inspector in charge, or his 
assistant, of the day and hour when such work will be com- 
menced, and such articles shall not be so handled except 
after such notice has been given. No department of an 
official establishment shall be operated except under the 
supervision of a Division employee. All slaughtering of 
animals and preparation of products shall be done within 
reasonable hours, and with reasonable speed, the facilities 
of the establishment being considered. No shipment of any 
product shall be made from an official establishment until 
after due notice has been given to the inspector in charge 
or his assistant. 

§ 307.3. Designation of days and hours of operation by 
inspector in charge. When one inspector is detailed to 
conduct the work at two or more official establishments 
where few animals are slaughtered or where but a small 
quantity of any product is prepared, the inspector in charge 
may designate the hours of the day and the days of the 
week during which such establishments may be operated. 

§ 307.4 Overtime work of meat inspection employees. 
The management of an official establishment, an importer, 
or an exporter desiring to work under conditions which will 
require the services of an employee of the Division on any 
Saturday, Sunday, or holiday, or for more than 8 hours on 
any other day, shall, sufficiently in advance of the period of 
overtime, request the inspector in charge or his assistant to 
furnish inspection service during such overtime period, and 
shall pay the Administrator therefor an amount sufficient 
to reimburse the Service for the cost of the inspection 
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services so furnished. It will be administratively de- 
termined from time to time which days constitute holidays. 

§ 307.5 Facilities and. conditions to be provided by 
establishment. When required by the Director of Division 
or the inspector in charge, the following facilities and cond1- 
tions, and such others as may be essential to efficient con- 
duct of inspection and maintenance of sanitary conditions, 
shall be provided by each official establishment : 

(a) Satisfactory pens, equipment, and assistants for con- 
ducting ante-mortem inspection and for separating, mark- 
ing, and holding apart from passed animals those marked 
“U.S. suspect” and those marked “U.S. condemned”. Pens, 
alleys, and-runways shall be paved, drained, and supplied 
with adequate hose connections for cleanup purposes. Suf- 
ficient light shall be provided for the inspection. 

(b) Sufficient natural light and abundant artificial light 
at all places and such times of the day when natural hght 
may not be adequate for proper conduct of inspection. 
Rooms shall be kept sufficiently free of steam and vapors 
for inspection to be properly made. Equipment or sub- 
stances which generate gases or odors shall not be used 
except as specifically permitted by the Director of Division. 

(c) Racks, receptacles, or other suitable devices for re- 
taining such parts as the head, tongue, tail, thymus gland, 
viscera, and all parts and blood to be used in the 
preparation of meat food products or medical products, 
until after the post-mortem examination is completed, in 
order that they may be identified in case of condemnation 
of the carcass; equipment, trucks, and receptacles for the 
handling of viscera of slaughtered animals so as to prevent 
contact with the floor; trucks, racks, marked receptacles, 
tables, or other necessary equipment for the separate and 
sanitary handling of carcasses or parts passed for cooking. 

(d) Tables, benches, and other equipment on which in- 
spection is performed, of such design, material, and con- 
struction as to enable Division employees to conduct their 
inspection in a ready, efficient and cleanly manner. 

(e) Watertight metal trucks or receptacles for holding 
and handling diseased carcasses and parts, so constructed 
as to be readily cleaned; such trucks or receptacles to be 
marked in a conspicuous manner with the phrase “U.S. 
condemned” in letters not less than 2 inches high, and, when 
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required by the inspector in charge, to be equipped with 
facilities for locking or sealing. 

(f) Adequate arrangements, including liquid soap and 
cleansers, for cleansing and disinfecting hands, for ster1- 
lizing all implements used in dressing diseased carcasses, 
floors, and such other articles and places as may be con- 
taminated by diseased carcasses or otherwise. 

(g) In establishments in which slaughtering is done, 
rooms, compartments, or specially prepared open places, to 
be known as “final inspection places”, at which the final 
inspection of retained carcasses may be conducted. Compe- 
tent assistants for handling retained carcasses and parts 
shall be provided by the establishment. Final inspection 
places shall be adequate in size and their rail arrangement 
and other equipment shall be sufficient to prevent carcasses 
and parts, passed for food or cooking, from being con- 
taminated by contact with condemned carcasses or parts. 
They shall be equipped with hot water, lavatory, sterilizer, 
tables, and other equipment required for ready, efficient, and 
sanitary conduct of the inspection. The floors shall be of 
such construction as to facilitate the maintenance of sani- 
tary conditions and shall have proper drainage connections, 
and when the final inspection place is part of a larger floor, 
it shall be separated by a curb, railing, or otherwise. 

(h) Rooms, compartments, and receptacles in which car- 
casses and product may be held for further inspection. 
These shall be in such number and in such locations as the 
needs of the inspection in the establishment may require. 
They shall be equipped for secure locking and shall be held 
under locks furnished by the department, the keys of 
which shall not leave the custody of Division employees. 
Every such room, compartment, or receptacle shall be 
marked conspicuously with the phrase “U.S. retained” in 
letters not less than two inches high. Rooms or compart- 
ments for these purposes shall be secure and susceptible of 
being kept clean, including a sanitary disposal of the floor 
liquids. 

(1) Adequate facilities, including denaturing materials, 
for the proper disposal of condemned articles in accordance 
with the regulations in Parts 301 through 329 of this subchap- 
ter. Tanks or other rendering equipment which, under the 
regulations in Parts 301 through 3829 of this subchapter, must 
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be sealed, shall be properly equipped for sealing as may be 
specified by the Director of Division. 

(j) Docks and receiving rooms, to be designated by the 
establishment, with the approval of the inspector in charge, 
for the receipt and inspection of all products as provided in 
§ 318.4 of this subchapter. 

(k) Suitable lockers in which brands bearing the inspec- 
tion legend shall be kept when not in use.. All such lockers 
shall be equipped for locking with locks to be supplied by 
the department, the keys of which shall not leave the 
custody of Division employees. 

§ 307.6 Inspectors to furnish implements and maintain 
hands and-implements in sanitary condition. Inspectors 
shall furnish their own work clothing and implements, such 
as knives, steels, flashlights, and triers, for conducting in- 
spection and shall cleanse their hands and implements as 
prescribed by § 308.8(c) of this subchapter. 


PART 308—SANITATION 


308.1 Examination and specifications for equipment and sanitation 
prior to granting inspection. 

308.2 Drawings and specifications to be furnished in advance of con- 
struction. 

308.3 Establishments; sanitary condition ; requirements. 

308.4 Sanitary facilities and accommodations; specific requirements. 

308.5 Equipment to be easily cleaned ; that for inedible products to 
be marked. 

308.6 Scabbards for knives. 

308.7 Rooms, compartments, etc., to be clean and sanitary. 

308.8 Operations, procedures, rooms, clothing, utensils, ete., to be 
clean and sanitary. 

308.9 Protective coverings for product. 

308.10 Slack barrels and similar containers and vehicles and cars for 
product ; paper in contact with product. 

308.11 Burlap wrapping for meat; meat wrapped in, to be previously 
wrapped in paper or cloth. 

308.12 Second-hand tubs, barrels, other containers and tank cars; in- 
spection and cleaning. 

308.138 Inedible operating and storage rooms; outer premises, docks, 
driveways, approaches, pens, alleys, etc.; fly-breeding mate- 
rial; nuisances. 

308.14 Employment of diseased persons. 

808.15 Tagging insanitary equipment, utensils, rooms, or compart- 
ments. 


§ 308.1 Examination and specifications for equipment 
and sanitation prior to granting inspection. Prior to 
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the inauguration of inspection, an examination of the estab- 
lishment and premises shall be made by a Division employee 
and the requirements for sanitation and the necessary fa- 
cilities for inspection specified. 

§ 308.2 Drawings and specifications to be furnished in 
advance of construction. (Triplicate copies of drawings 
and specifications, complete as contemplated in § 304.2 of this 
‘subchapter, for remodeling plants of official establishments 
and for new structures shall be submitted to the Director of 
Division and approval obtained for the plans in advance of 
construction. 

§ 308.3 Establishments; sanitary condition; require- 
ments. (a) Official establishments and premises on or in 
which any product is prepared or handled by or for persons 
to whom certificates of exemption have been issued, shall 
be maintained in sanitary condition, and to this end the 
requirements of paragraphs (b) to (h), inclusive, of this 
section shall be complied with. 

(b) There shall be abundant light, both natural and arti- 
ficial, of good quality and well distributed, and sufficient 
ventilation for all rooms and compartments to insure sani- 
tary condition. 

(s) There shall be an efficient drainage and plumbing 
system for the establishment and premises, and all drains 
and gutters shall be properly installed with approved traps 
and vents. 

(d) (1) The water supply shall be ample, clean, and 
potable, with adequate facilities for its distribution in the 
plant and its protection against contamination and pollu- 
tion. Every establishment shall make known and, whenever 
required, shall afford opportunity for inspection of the 
source of its water supply, the storage facilities, and the 
distribution system. Equipment using potable water shall 
be so installed as to prevent back-siphonage into the potable 
water system. Nonpotable water is permitted only in those 

arts of official establishments where no edible product is 

andled or prepared, and then only for limited purposes 
such aS on ammonia condensers not connected with the 
potable water supply, in vapor lines serving inedible product 
rendering tanks, in connection with equipment used for 
hashing and washing inedible products preparatory to 
tanking, and in sewer lines for moving heavy solids in the 
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sewage. Nonpotable water is not permitted for washing 
floors, areas, or equipment involved in trucking materials 
to and from edible products departments, nor is it permitted 
in hog scalding vats, dehairing machines, or vapor lines 
serving edible product rendering equipment, or for clean-up 
of shackling pens, bleeding areas, or runways within the 
slaughtering department. Im all cases, nonpotable water 
lines shall be clearly identified and shall not be cross-con- 
nected with the potable water supply unless this is necessary 
for fire protection and such connection is of a type with an 
adequate break to assure against accidental contamination, 
and is approved by local authorities and by the Director of 
Division. 

(2) Inspectors in charge may permit the reuse of water 
in vapor lines leading from deodorizers used in the prepara- 
tion of lard and similar edible product and in equipment 
used for the chilling of canned product after retorting, pro- 
vided the reuse is for the identical original purpose and the 
eae precautions are taken to protect the water that is 
reused : 

(1) All pipe lines, reservoirs, tanks, cooling towers, and 
like equipment employed in handling the reused water are 
so constructed and installed as to facilitate their cleaning 
and inspection. 

(11) ee draining and disposal of the reused water, 
effective cleaning of the equipment, and renewal with fresh 
potable water is accomplished at such intervals as may be 
necessary to assure an acceptable supply of water for the 
purpose intended. 

(11) Effective chlorination (not less than approximately 
1 part per million of residual chlorine at any point within 
the cooling system) of the reused water utilized for cooling 
canned product is maintained but with the understanding 
that chlorination alone is not to be relied upon entirely or 
to be accepted in lieu of the requirements listed in subdivi- 
sions (i) and (11) of this subparagraph. 

(3) An ample supply of water at not less than 180° F. 
shall be furnished and used for the cleaning of inspection 
equipment and other equipment, fioors, walls, and the like, 
which are subject to contamination by the dressing or han- 
dling of diseased carcasses, their viscera and parts. When- 
ever necessary to determine compliance with this require- 
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ment, conveniently located thermometers shall be installed 
to show the temperature of the water at the point of use. 

(4) Hot water for cleaning rooms and equipment other 
than those mentioned in subparagraph (3) of this paragraph 
shall be delivered under pressure to sufficient convenient 
outlets and shall be of such temperature as to accomplish a 
thorough cleanup. 

(e) The floors, walls, ceilings, partitions, posts, doors, 
and other parts of all structures shall be of such materials, 
construction, and finish as will make them susceptible of 
being readily and thoroughly cleaned. The floors shall be 
kept watertight. The rooms and compartments used for 
edible products shall be separate and distinct from those 
used for inedible products. 
~ (f) The rooms and compartments in which any product 
is prepared or handled shall be free from dust and from 
odors from dressing and toilet rooms, catchbasins, hide 
cellars, casing rooms, inedible tank and fertilizer rooms, and 
livestock pens. 

(g) Every practicable precaution shall be taken to exclude 
flies, rats, mice, and other vermin from establishments. The 
use of poisons for any purpose in rooms or compartments 
where any unpacked product is stored or handled is for- 
bidden, except under such restrictions and precautions as 
the Director of Division may prescribe. The use of bait 
poisons in hide cellars, inedible compartments, outbuildings, 
or similar places, or in storerooms containing canned or 
tierced products is not forbidden but only those approved 
by the Director of Division may be used. So-called rat 
viruses shall not be used in any part of an establishment 
or the premises thereof. 

(h) Dogs and cats shall be excluded from establishments. 

§ 308.4 Sanitary facilities and accommodations; spe- 
cific requirements. Adequate sanitary facilities and ac- 
commodations shall be furnished by every official establish- 
ment. Of these the following are specifically required : 

(a) Dressing rooms, toilet rooms, and urinals shall be 
sufficient in number, ample in size, and conveniently located. 
The rooms shall be provided with windows to admit direct, 
natural light and shall have adequate facilities for artificial 
light. They shall be properly ventilated, and meet all re- 
quirements as to sanitary construction and equipment. They 
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shall be separate from the rooms and compartments in which 
products are prepared, stored, or handled.’ Where both 
sexes are employed, separate facilities shall be provided. 

(b) Modern lavatory accommodations, including running 
hot and cold water, soap, towels, etc. These shall be placed 
in or near toilet and urinal rooms and also at such other 
places in the establishment as may be essential to assure 
cleanliness of all persons handling product. _ 

(c) Toilet soil lines shall be separate from house drainage 
lines to a point outside the buildings and drainage from 
toilet bowls and urinals shall not be discharged into a 
grease catchbasin. | sitaek 

(d) Properly located facilities for cleansing and disin- 
fecting utensils and hands of all persons handling any 
product. 

§ 308.5 Equipment to be easily cleaned; that for in- 
edible products to be marked. Equipment and utensils 
used for preparing, processing, and otherwise handling any 
product shall be of such materials and construction as will 
make them susceptible of being readily and thoroughly 
cleaned and such as will insure strict cleanliness in the prepa- 
ration and handling of all products. So far as is practicable, 
such equipment shall be made of metal or other impervious 
material. Trucks and receptacles used for inedible materials 
shall be of similar construction and shall bear some con- 
spicuous and distinctive mark, and shall not be used for 
handling edible products. 

§ 308.6 Scabbards for knives. Scabbards and similar 
devices for the temporary retention of knives, steels, triers, 
etc., by workers and others at inspected establishments shall 
be constructed of rust-resisting metal or other impervious 
material, shall be of a type that may be readily cleaned, and 
shall be kept clean. 

§ 308.7 Rooms, compartments, etc., to be clean and 
sanitary. Rooms, compartments, places, equipment, and 
utensils used for preparing, storing, or otherwise handling 
any product, and all other parts of the establishment, shall be 
kept clean and in sanitary condition. There shall be no 
handJing or storing of materials which create an objection- 
able condition in rooms, compartments, or places where 
product is prepared, stored, or otherwise handled. 
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§ 308.8 Operations, procedures, rooms, clothing, uten- 
sils, etc., to be clean and sanitary. (a) Operations and 
procedures involving the preparation, storing, or handling 
of any product shall be strictly in accord with cleanly and 
' sanitary methods. 

(b) Rooms and compartments in which inspections are 
made and those in which animals are slaughtered or any 
product is processed or prepared shal] be kept sufficiently 
free of steam and vapors to enable Division employees to 
make inspections and to insure cleanly operations. ‘The 
walls, ceilings, and overhead structures of rooms and com- 
partments in which product is prepared, handled, or stored 
shall be kept reasonably free from moisture. 

(c) Butchers and others who dress or handle diseased 
carcasses or parts shall, before handling or dressing other 
carcasses or parts, cleanse their hands with liquid soap and 
hot water, and rinse them in clean water. Implements used 
in dressing diseased carcasses shall be thoroughly cleansed 
in boiling water, or in a prescribed disinfectant followed 
by rinsing in clean water. The employees of the establish- 
ment who handle any product shall keep their hands clean, 
and in all cases after visiting the toilet rooms or urinals 
shall wash their hands before handling any product or 
implements used in the preparation of product. 7 

d) Aprons, frocks, and other outer clothing worn by 
persons who handle any product shall be of material that 
is readily cleansed and only clean garments shall be worn. 

(e) Such practices as spitting on whetstones; spitting 
on the floor; placing skewers, tags, or knives in the mouth; 
inflating lungs or casings, or testing with air from the 
mouth such receptacles as tierces, kegs, casks, and the like, 
containing or intended as containers of any product, are 
prohibited. Only mechanical means may be used for test- 
ing. Care shall be taken to prevent the contamination of 
products with perspiration, hair, cosmetics, medicaments, 
and the like. 

§ 308.9 Protective coverings for products. Inspectors 
in charge shall require the use of such protective coverings 
for product as it is distributed from official establishments 
as will afford adequate protection for the product against 
dust, dirt, insects, and the like, considering the means in- 
tended to be employed in transporting the product from 
the establishment. 
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§ 308.10 Slack barrels and similar containers and ve- 
hicles and cars for product; paper in contact with prod- 
uct. (a) When necessary: to avoid contamination of prod- 
uct with wood splinters and the like, slack barrels and simi- 
lar containers and vehicles and cars shall be lined with 
suitable material of good quality before packing. _ 

(b) Slack barrels and similar containers and_ vehicles 
and cars in which any product is tranported shall be kept 
in a clean and sanitary condition. 

(c) Paper used for covering or lining slack barrels and 
similar containers and vehicles and cars shall be of a kind 
which does not tear during use but remains intact when 
moistened by the product and does not disintegrate. 

§ 308.11 Burlap wrapping for meat; meat wrapped in, 
to be previously wrapped in paper or cloth. Since burlap 
used without any other material as a wrapping for meat 
deposits lint on the meat and does not sufficiently protect 
it from outside contamination, the use of burlap as a wrap- 
ping for meat will not-be permitted unless the meat is first 
wrapped with a good grade of paper or cloth of a kind 
which will prevent contamination with lint or other foreign 
matter. 

§ 308.12 Second-hand tubs, barrels, other containers 
and tank cars; inspection and cleaning. (a) Second- 
hand tubs, barrels, and boxes intended for use as containers of 
any product shall be inspected when received at the estab- 
lishment and before they are cleaned. ‘Those showing evi- 
dence of misuse rendering them unfit to serve as containers 
for food products shall be rejected. The use of those show- 
ing no evidence of previous misuse may be allowed after 
they have been thoroughly and properly cleaned. Steam- 
ing, after thorough scrubbing and rinsing, is essential to 
cleaning tubs and barrels. 

(b) Interiors of tank cars about to be used for the trans- 
portation of any product shall be carefully inspected for 
cleanliness even though the last previous content was edible. 
Lye and soda solutions used in cleaning must be thoroughly 
removed by rinsing with clean water. In their examinations 
Division employees shall ‘enter the tank with a hght and 
examine all parts of the interior. 

§ 308.13 Inedible operating and storage rooms; outer 
premises, docks, driveways, approaches, pens, alleys, 
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etc.; fly-breeding material; nuisances. AJ] operating and 
storage rooms and departments of official establishments used 
for inedible materials shall be maintained in acceptably 
clean condition. The outer premises of every official estab- 
lishment, embracing docks and areas where cars and vehi- 
cles are loaded, and the driveways, approaches, yards, pens, 
and alleys, shall be properly paved and drained and kept 
-in clean and orderly condition. All catchbasins on the 
premises shall be of such construction and location and 
shall be given such attention as will insure their being kept 
in acceptable condition as regards odors and cleanliness. 
Catchbasins shall not be located in departments where prod- 
uct is prepared, handled, or stored. The accumulation on 
the premises of establishments of any material in which 
flies may breed, such as hog hair, bones, paunch contents, 
or manure, is forbidden. No nuisance shall be allowed in 
any establishment or on its premises. 

g 308.14 Employment of diseased persons. No estab- 
lishment shall employ, in any department where any prod- 
uct is handled or prepared, any person affected with tuber- 
culosis or other communicable disease in a transmissible 
stage. 

§ 308.15 Tagging insanitary equipment, utensils, 
rooms, or compartments. When, in the opinion of a Divi- 
sion employee, any equipment, utensil, room, or compartment 
at, an official establishment is unclean or its use would be in 
violation of any of the regulations in this subchapter, he 
will attach a “U.S. Rejected” tag thereto. No equipment, 
utensil, room, or compartment so tagged shall again be 
used until made acceptable. Such tag so placed shall not 
be removed by anyone other than a Division employee. 
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Sec. 

309.1 Ante-mortem inspection in pens of official establishments; sus- 
pects. 

309.2 Animals suspected of being diseased; disposition of on post- 
mortem inspection or otherwise ; marking suspects; tempera- 
tures where disease suspected. 

309.8 Marking animals “U.S. condemned” found diseased, or in dying 
condition. 

309.4 Cripples and downers. 

309.5 Immature animals. 
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309.6 Animals showing symptoms of anaplasmosis, ketosis, lepto- 
spirosis, listeriosis, parturient paresis, pseudorabies, rabies, 
scrapie, tetanus, grass tetany, or transport tetany. 

309.7 Hog cholera ; swine injected with hog cholera virus. 

309.8. Epithelioma of the eye of cattle. 

309.9 Animals affected with anthrax; cleaning and disinfection of 
infected livestock pens and driveways. 

309.10 Cattle affected with anasarca or generalized edema. 

309.11 Tuberculin test reactors. 

309.12 Swine erysipelas. 

309.13 Onset of parturition. 

309.14 Vaccine animals. 

309.15 Hmergency slaughter; inspection prior to. 

309.16 Disposition of condemned animals. 

309.17 Brucellosis-reactor goats. 

309.18 Vesicular diseases. 

309.19 Animals suspected of having biological residues. 

309.20 Animals used for research. 


§ 309.1 Ante-mortem inspection in pens of official 
establishments; suspects. (a) An ante-mortem examina- 
tion and inspection shall be made of all cattle, sheep, swine, 
and goats about to be slaughtered in an official establishment 
before their slaughter shall be allowed. Such inspection 
shall be made on the day of slaughter. 

(b) Such ante-mortem inspection shall be made in pens 
on the premises of the establishment in which the animals 
are about to be slaughtered. When the holding pens of an 
official establishment are located in a public stock yard and 
are reserved for the exclusive use of, the establishment, such 
pens shall be regarded as part of the premises of that estab- 
lishment and the establishment shall be responsible therein 
for all requirements of Parts 301 through 329 of this sub- 
chapter. 

(c) Every animal required to be marked as a suspect 
on ante-mortem inspection in the pens of an official estab- 
lishment shall be set apart, and, except as hereinafter pro- 
vided, shall be slaughtered separately from other animals 
at that establishment unless disposed of as otherwise pro- 
vided in this part. 

§ 309.2 Animals suspected of being diseased; disposi- 
tion of on post-mortem inspection or otherwise; marking 
suspects; temperatures where disease suspected. (a) 
Any animal which, on ante-mortem inspection, does not 
plainly show, but is suspected of being affected with, any dis- 
ease or condition that, under Parts 301 through 329 of this 
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subchapter, may cause condemnation of the carcass on post- 
mortem inspection, and any animal which shows, on ante- 
mortem inspection, any disease or condition that, under 
Parts 301 through 329 of this subchapter, would cause con- 
- demnation of only part of the carcass on post-mortem in- 
spection, shall be so marked as to retain its identity as a 
suspect until final post-mortem inspection, when the carcass 
shall be marked and disposed of as provided elsewhere in 
Parts 301 through 829 of this subchapter, or until disposed of 
as otherwise provided for in this part. 

(b) All animals required by Parts 801 through 329 of this 
subchapter to be treated as suspects, or to be marked as 
suspects, or to be marked so as to retain their identity as 
suspects, shall be marked by or under the supervision of a 
Division employee “U.S. suspect,” or with other distinctive 
mark or marks to indicate that they are suspects as the Direc- 
tor of Division may adopt, such as provided under § 309.11. 
No such mark shall be removed except by a Division em- 
ployee. 

(c) Each animal marked “U.S. suspect” on ante-mortem 
inspection, and animals treated as suspects such as provided 
under § 309.11, when presented for slaughter shall be accom- 
panied with a Form MI 402-2, on which shall be recorded 
the suspect tag number and any other identifying tag num- 
bers present and a brief description of the animal and of 
the disease or condition for which the animal was classed 
as a suspect, including its temperature when the tempera- 
ture of such animal might have a bearing on the disposition 
of the carcass on post-mortem inspection. 

(d) Any swine having a temperature of 106° F. or higher 
and any cattle, sheep, or goats having a temperature of 105° 
F. or higher shall be marked “U.S. condemned.” In case of 
doubt as to the cause of the high temperature, or when for 
other reasons such action appears warranted, any such 
animals may be held for a reasonable time, under the super- 
vision of a Division employee, for further observation and 
taking of temperature before final disposition of such ani- 
mals is determined. 

(e) When any animal tagged “U.S. suspect” is released 
for any purpose or reason, as provided in this part, the tag 
shall be removed by a Division employee and his action re- 
ported to the inspector in charge. When a suspect is to be 
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released under the provisions of this part for a purpose other 
than slaughter, the official establishment or the owner of the 
animal shall first obtain permission for the removal of such 
animal from the local, State or Federal livestock sanitary 
official having jurisdiction. 

§ 309.3 Marking animals “U.S. condemned” found dis- 
eased, or in dying condition. (a) All animals plainly 
showing on ante-mortem inspection any disease or condi- 
tion that, under Parts 301 through 329 of this subchapter, 
would cause condemnation of their carcasses on post-mortem 
inspection shall be marked “U.S. condemned” and disposed of 
in accordance with § 309.16. 

(b) Animals received for slaughter and found in a apne 
condition on premises of an official establishment shall be 
marked “U.S. condemned” and disposed of in accordance 
with § 309.16. 

(c) Reactors to the tuberculin test, required by this sec- 
tion to be condemned, should be autopsied and the findings 
made the subject of a special report. 

(d) Any animal found in a comatose or semi-comatose 
condition or affected with any condition not otherwise cov- 
ered in this part, which would not warrant release of the 
animal for slaughter for food shall be marked “U.S. con- 
demned” and disposed of in accordance with § 309.16 except 
that such animal may be set apart and held for further 
observation or treatment under Division or other respon- 
sible official supervision. 

§ 309.4 Cripples and downers. All seriously crippled 
animals and animals commonly termed “downers,” if not 
marked “U.S. condemned,” as required elsewhere in this 
part, shall be marked and treated as suspects in accordance 
with § 309.2. 

§ 309.5 Immature animals. Animals which are offered 
for ante-mortem inspection under this part, and which are 
regarded as immature, shall be marked “U.S. suspect”, and, 
if slaughtered, the disposition of their carcasses shall be de- 
termined by the post-mortem findings in connection with the 
ante-mortem conditions. If not slaughtered as suspects, such 
animals shall be held under Division or other responsible 
official supervision, and after sufficient development may be 
released for slaughter, or may be released for any other pur- 
pose, provided they have not been exposed to any infectious 
or contagious disease. 
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§ 309.6 Animals showing symptoms of anaplasmosis, 
ketosis, leptospirosis, listeriosis, parturient paresis, 
pseudorabies, rabies, scrapie, tetanus, grass tetany, or 
transport tetany. (a) All animals showing, on ante-mor- 
tem inspection, symptoms of anaplasmosis, ketosis, lepto- 
spirosis, listeriosis, parturient paresis, pseudorabies, rabies, 
scrapie, tetanus, grass tetany, or transport tetany shall be 
marked “U.S. condemned” and disposed of in accordance 
with § 309.16, except that cattle showing symptoms of ana- 
plasmosis, ketosis, leptospirosis, listeriosis, parturient paresis, 
grass tetany, or transport tetany may be set apart and held 
for treatment under Division or other responsible official 
supervision. If, at the expiration of the treatment period, 
the animals upon examination are found to be free from 
disease, they may be released for any purpose in accordance 
with § 309.16, except that when released for slaughter at the 
official establishment, animals which have been previously 
affected with listeriosis shall be marked “U.S. suspect.” 

(b) Animals which have reacted to a test for leptospirosis, 
but which show no symptoms of the disease, shall be marked 
“U.S. suspect.” 

§ 309.7 Hog cholera; swine injected with hog cholera 
virus. (a) All hogs plainly showing on ante-mortem. in- 
spection that they are affected with hog cholera shall be 
marked “U.S. condemned” and disposed of in accordance 
with § 309.16. 

(b) If a hog has a temperature of 106° F. or higher, and 
is of a lot in which there are symptoms of hog cholera, in 
case of doubt as to the cause of the high temperature, after 
being marked for identification, it may be held for a reason- 
able time, under the supervision of a Division employee for 
further observation and taking of temperature. Any hog 
so held shall be reinspected on the day it is slaughtered. If, 
upon such reinspection, or, when not held for further obser- 
vation and taking of temperature, then on the original in- 
spection, the hog has a temperature of 106° F. or higher, it 
none be condemned and disposed of in accordance with 

309.16. 

(c) All hogs, even though not themselves marked as sus- 
pects which are of lots one or more of which have been 
condemned or marked as suspects for hog cholera, shall, so 
far as possible, be slaughtered separately and apart from 
all other animals passed on ante-mortem inspection. 
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(d) A hog suspected of being affected with hog cholera 
may be set apart and held for treatment under Division or 
other responsible official supervision. If at the expiration 
of the treatment period, the animal, upon examination, is 
found to be free from disease, it may be released for any 
purpose, including slaughter. | 

(e) Swine, other than hyperimmune swine, shall be con- 
demned on ante-mortem inspection if offered for slaughter 
within 28 days after injection with hog-cholera virus. 

(f) Swine, other than hyperimmune swine, offered for 
slaughter after 28 days following injection with hog-cholera 
virus shall be given ante-mortem inspection in conformity 
with Parts 301 through 329 of this subchapter without refer- 
ence to the injected virus. | 

(2) Hyperimmune swine shall be condemned on ante- 
mortem inspection if offered for slaughter within 10 days 
after hyperimmunization. 

(h) Hyperimmune swine offered for slaughter after 10 
days ‘following hyperimmunization shall be given ante- 
mortem inspection in conformity with Parts 301 through 329 
of this subchapter without reference to the injected virus. 

§ 309.8 Epithelioma of the eye of cattle. (a) Any ani- 
mal found on ante-mortem inspection to be affected with epi- 
thelioma of the eye and of the orbital region in which the eye 
has been destroyed or obscured by neoplastic tissue and 
which shows extensive infection, suppuration, and necrosis, 
usually accompanied with foul odor, or any animal affected 
with epithelioma of the eye or of the orbital region, which, 
regardless of extent, 1s accompanied with cachexia shall be 
marked “U.S. condemned” and disposed of in accordance 
with § 809.16. 

(b) Any animal found on ante-mortem inspection to be 
affected with epithelioma of the eye or of the orbital region 
to a lesser extent than in (a) shall be marked “U.S. suspect” 
and disposed of as provided in Parts 301 through 329 of this 
subchapter. 

§ 309.9 Animals affected with anthrax; cleaning and 
disinfection of infected livestock pens and driveways. 
(a) Any animal found on ante-mortem inspection to be 
affected with anthrax shall be marked “U.S. condemned” 
and disposed of in accordance with § 809.16. 
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(b) No animal of a lot in which anthrax is found on 
ante-mortem inspection shall be presented for post-mortem 
inspection until it has been determined by a careful ante- 
mortem inspection that no infected animal remains in the 
~ lot. Apparently healthy animals other than hogs shall be 
held as provided for in paragraph (c) of this section. If 
desired, all apparently healthy animals of the lot may be 
segregated and held for treatment by a competent veteri- 
narian under Division or other responsible official super- 
vision. No anthrax vaccine (live organisms) shall be used 
on the premises of an official establishment. 

(c) Apparently healthy animals of a lot of cattle, calves, 
sheep, or goats in which anthrax is detected, and animals 
which have been treated with anthrax biologicals which 

do not contain living anthrax organisms, shall not be pre- 

sented for post-mortem inspection in less than 21 days 
following the last treatment or the last death. Treatment 
with anthrax vaccine (live organisms) must be elsewhere 
than on the official premises and subject to the conditions 
stated in paragraph (d) of this section. 

(d) Animals which have been injected with anthrax vac- 
cines (live organisms) within six weeks, and those bearing 
evidence of reaction to such treatment, such as inflamma- 
tion, tumefaction, or edema at the site of the injection, shall 
be condemned on ante-mortem inspection, or such animals 
may be held under Division or other responsible official 
supervision until the expiration of the six-week period and 
the disappearance of any reaction to the treatment. 

(e) When animals are found on ante-mortem inspection 
to be affected with anthrax, the cleaning and disinfection of 
exposed livestock pens and driveways of the official estab- 
lishment shall consist of promptly and thoroughly remov- 
ing and burning all straw, litter, and manure. ‘This should 
be followed immediately by a thorough disinfection of the 
exposed premises by soaking the ground, fences, gates, and 
all exposed material with a 5 percent solution of sodium 
hydroxide or commercial lye prepared as outlined in § 310.9 
(e)(1) of this subchapter, or other disinfectant approved 
by the Director of Division specifically for this purpose. 

§ 309.10 Cattle affected with anasarca or generalized 
edema. (a) All cattle found on ante-mortem inspection to 
be affected with anasarca in advanced stages and character- 
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ized by an extensive and generalized edema shall be marked 
“U.S. condemned” and disposed of in accordance with 

009.16. 

; (b) Cattle found on ante-mortem inspection to be aca 
with anasarca to a lesser extent than in paragraph (a) of 
this section shall be marked “U.S. suspect’? and disposed of 
as provided elsewhere in Parts 801 through 329 of this sub- 
chapter. 

(c) An animal suspected of being affected with anasarca 
may be set apart and held for treatment under Division or 
other responsible official supervision. If at the expiration 
of the treatment period the animal upon examination is 
found to be free from disease, it may be released for any 
purpose. 

§ 309.11 Tuberculin test reactors. Animals which are 
known to have reacted to the tuberculin test and which are 
to be slaughtered at an official establishment shall be marked 
and treated as suspects in accordance with § 309.2, except that 
animals bearing an official “USADE Reactor” or similar 
State reactor tag should not be tagged “U.S. suspect”. 

§ 309.12 Swine erysipelas. (a) All hogs plainly show- 
ing on ante-mortem inspection that they are affected with 
acute swine erysipelas shall be marked “U.S. condemned” and 
disposed of in accordance with § 309.16. 

(b) All hogs suspected on ante-mortem inspection of 
being: affected with swine erysipelas shall be marked and 
treated as suspects and disposed of in accordance with Parts 
301 through 329 of this subchapter. 

(@) A hog suspected of being affected with swine erysip- 
elas may be set apart and held under Division or other 
responsible official supervision for treatment. If at the 
expiration of the treatment period the animal upon exami- 
nation is found to be free from disease, it may be released 
for any purpose. 

§ 309.13 Onset of parturition. Any animal showing 
signs of the onset of parturition shall be withheld from 
slaughter until after parturition and passage of the placenta. 
Slaughter or other disposition may then be permitted if the 
animal is otherwise acceptable. 

§ 309.14 Vaccine animals. Vaccine animals with un- 
healed lesions of vaccinia, accompanied with fever, which 
have not been exposed to any other infectious or contagious 
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disease, are not required to be slaughtered and may be 
released for removal from the premises. 

§ 309.15 Emergency slaughter; inspection prior to. 
In all cases of emergency slaughter, except as provided in 
~ § 311.29 of this subchapter, the animals shall be inspected im- 
mediately before slaughter, whether theretofore inspected or 
not. When the necessity for emergency slaughter exists, the 
establishment shall notify the inspector in charge or his 
assistant so that such inspection may be made. 

§ 309.16 Disposition of condemned animals. Except 
as otherwise provided in this part, animals marked “U.S. con- 
demned” shall be killed by the official establishment, if not 
already dead. Such animals shall not be taken into an 
establishment to be slaughtered or dressed; nor shall they 
be conveyed into any department of the establishment used 
for edible products; but they shall be disposed of and 
tanked in the manner provided for condemned carcasses in 
Part 314 of this subchapter. The “U.S. condemned” tag 
shall not be removed from, but shall remain on, the carcass 
until it goes into the tank, at which time the tag may be 
removed by a Division employee only. The number of such 
tag shall be reported to the inspector in charge by the inspec- 
tor who affixed it, and also by the inspector who supervised 
the tanking of the carcass. Any animal condemned on ac- 
count of hog cholera, ketosis, swine erysipelas, vesicular 
diseases, grass tetany, transport tetany, parturient paresis, 
anasarca, anaplasmosis, leptospirosis, listeriosis, or inflamma- 
tory condition including pneumonia, enteritis, and peritoni- 
tis may be set apart and held for treatment under Division 
or other responsible official supervision. The “U.S. con- 
demned” tag will be removed by a Division employee either 
when the animal is released to a responsible official for treat- 
ment, or following treatment under Division supervision if 
the animal is found to be free from disease. When an animal 
under the provisions of these regulations is to be released for 
a purpose other than slaughter, the official establishment or 
the owner of the animal shall first obtain permission for the 
movement of such animal from the local State or Federal 
livestock sanitary official having jurisdiction. 

§ 309.17 Brucellosis-reactor goats. Goats which have 
reacted to a test for brucellosis shall not be slaughtered in an 
official establishment. 
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§ 309.18 Vesicular diseases. (a) Immediate notifica- 
tion shall be given to the local State and Federal livestock 
sanitary officials having jurisdiction when an animal is found 
to be affected with a vesicular disease. 

(b) No animal under quarantine by State or Federal live- 
stock sanitary officials on account of a vesicular disease will 
be given ante-mortem inspection. 

(c) If no quarantine is invoked, or if a quarantine is 
invoked and later lifted, ante- mortem inspection shall be as 
follows: 

(1) Any animal affected with vesicular exanthema or 
vesicular stomatitis in the acute stages, as evidenced by acute 
and active lesions or an elevated temperature, shall be 
marked “U.S. condemned” and disposed of in accordance 
with § 309.16. 

(2) Any animal affected with vesicular exanthema, or 
vesicular stomatitis, but which has recovered to the extent 
that the lesions are in process of healing, the temperature is 
within normal range, and the animal shows a return to 
normal appetite and activity, shall be marked “U.S. suspect” 
and disposed of in accordance with § 309.2, except that if 
desired, such animal may be set apart and held under Division 
or other responsible official supervision for treatment. If the 
animal is set aside for treatment, the “U.S. suspect” tag will 
be removed by a Division employee, either when the animal 
is released for treatment to a responsible official, or, following 
treatment while under the custody of a Division employee 
if the animal is found to be free from disease. Such animal, 
found to be free from disease, may be released for slaughter 
or for purposes other than slaughter, provided that in the 
latter instance, the official establishment or the owner of the 
animal shall first obtain permission from the local State or 
Federal livestock sanitary official having jurisdiction of the 
movement of such animal. 

§ 309.19 Animals suspected of having biological resi- 
dues. Animals suspected of having been treated with or 
exposed to any substance in a manner that may impart a bio- 
logical residue that may make the edible tissues of the animal 
unwholesome or otherwise unfit for human food shall be 
marked “U.S. suspect.” ‘The animal shall be held under the 
custody of a Division employee or other responsible official 
supervision until it can be expected that metabolic processes 
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have reduced the residue sufficiently to make the tissues of the 
animals fit for human food. 

§ 309.20 Animals used for research. No animal used 
In any research investigation involving the feeding or other 

administration of, or subjection to, an experimental biolog- 
ical product, drug, or chemical shall be eligible for slaughter 
at an official establishment unless the operator of such estab- 
lishment, the sponsor of the investigation, or the investigator 
has submitted data to the Meat Inspection Division, Animal 
Inspection and Quarantine Division, or Pesticide Regula- 
tions Division, of the Department of Agriculture, or to the 
Food and Drug Administration of the Department of Health, 
Education, and Welfare, which data or a summary evalua- 
tion thereof made by the recipient of the data and trans- 
mitted to the Meat Inspection Division demonstrate to the 
satisfaction of said Meat Inspection Division that the use of 
such biological product, drug, or chemical will not result in 
the presence of any unwholesome condition in the edible 
parts of such animal; and written approval by the Meat In- 
spection Division is furnished to the inspector in charge prior 
to the time of slaughter. 

(a) No animal subject to the provisions of this section will 
be approved for slaughter by the Meat Inspection Division 
unless: 

(1) In the case of an animal administered any unlicensed, 
experimental veterinary biological product regulated under 
the Virus-Serum Toxin Act (21 U.S.C. 151 et seq.), the 
product was prepared and distributed in compliance with 
Part 103 of the regulations issued under said Act (9 CFR 
Part 103) ; 

(2) In the case of an animal administered any investiga- 
tional drug regulated under the Federal Food, Drug, and 
Cosmetic Act, as amended (21 U.S.C. 301 et seq.), the drug 
was prepared and distributed in compliance with the applica- 
ble provisions of Part 130 of the regulations issued under 
said Act (21 CFR Part 180) ; 

(3) In the case of an animal subjected to any experimental 
poison under section 2(a) of the Federal Insecticide, Fungi- 
cide, and Rodenticide Act, as amended (7 U.S.C. 135 et seq.), 
the product was prepared and distributed in accordance with 
§ 362.17 of the regulations issued under said Act (7 CFR 
362.17) ; and 
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(4) In the case of an animal administered any substance 
that 1s a food additive or pesticide chemical under the Federal 
Food, Drug, and Cosmetic Act, supra, there has been com- 
pliance with all tolerance limitations established by said Act 
and the regulations promulgated thereunder (21 CFR 1.1 et 
seq.), and all other restrictions and requirements imposed by 
said Act and said regulations will be complied with at the 
time of slaughter. at 

(b) The Meat Inspection Division may deny or withdraw 
approval for the slaughter of any animal subject to the pro- 
visions of this section notwithstanding compliance with the 
provisions of paragraph (a) of this section whenever such 
denial or withdrawal of approval is deemed necessary to pro- 
tect the wholesomeness of the. meat, meat byproducts, and 
meat food products prepared under the supervision of the 
Meat Inspection Division. 
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§ 310.1 Extent and time of post-mortem inspection. 
A careful post-mortem examination and inspection shall be 
made of the carcasses and parts thereof of all cattle, sheep, 
swine, and goats slaughtered at official establishments. Such 
* Inspection and examination shall be made at the time of 
slaughter, except in cases of emergencies provided for in 
§ 311.29 of this subchapter and in cases provided for in Part 
812 of this subchapter. 

§ 310.2 Organs and parts to be held pending final in- 
spection of carcasses. The head, tongue, tail, thymus 
gland, and all viscera, and all parts and blood to be used 
in the preparation of meat food products or medical prod- 
ucts, shall be held in such manner as to preserve their 
identity until after post-mortem examination has been com- 
pleted, in order that they may be identified in case the 
carcass is condemned, passed for cooking, or held for re- 
frigeration. 

§ 310.3. Carcasses and parts in certain instances to be 
retained. Each carcass, including all detached parts and 
organs thereof, in which any lesion or other condition is 
found that might render the meat or any part or organ 
unfit for food purposes, and which for that reason would 
require a subsequent inspection, shall be retained by the 
Division employee at the time of inspection. The identity 
of every such retained carcass, detached part, and organ 
thereof shall be maintained until the final inspection has 
been completed. Retained carcasses shall not be washed or 
trimmed unless authorized by the inspector. 

§ 310.4 Identification of carcasses and parts; tagging. 
Such devices 4nd methods as may be approved by the Di- 
rector of Division may be used for the temporary identifica- 
tion of retained carcasses, parts, or organs. In all cases 
the identification shall be further established by affixing 
“U.S. retained” tags as soon as practicable and before final 
inspection. ‘These tags shall not be removed except by a 
Division employee. 

§ 310.5 Condemned carcasses and parts to be so 
marked; tanking; separation. Each carcass or part which 
is found on final inspection to be unsound, unhealthful, 
unwholesome, or otherwise unfit for human food shall be 
conspicuously marked on the surface tissues thereof by a 
Division employee at the time of inspection “U.S. inspected 
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and condemned”. Condemned detached parts and organs 
of such character that they cannot be so marked shall be 
placed immediately in trucks or receptacles which shall be 
kept plainly marked “U.S. inspected and condemned”, in 
letters not less than 2 inches high. All condemned car- 
casses, parts, and organs shall remain in the custody of a 
Division employee and shall be tanked as required in the 
regulations in Parts 301 through 329 of this subchapter at or 
before the close of the day on which they are condemned. 

§ 310.6 Carcasses and parts passed for cooking ; mark- 
ing. Carcasses and parts passed for cooking shall be 
marked conspicuously on the surface tissues thereof by a 
Division employee at the time of inspection, “U.S. passed 
for cooking”. All such carcasses and parts shall be cooked 
in accordance with Part 315 of this subchapter, and until 
so cooked shall remain in the custody of a Division em- 

loyee. 

$310.7 Removal of spermatic cords, pizzles and pre- 
putial diverticuli. Spermatic cords and pizzles shall be re- 
moved from all carcasses. Preputial diverticuli shall be re- 
moved from hog carcasses. 

§ 310.8 Passing and marking of carcasses and parts. 
Carcasses and parts found to be sound, healthful, whole- 
some, and fit for human food shall be passed and marked 
as elsewhere provided in Parts 801 through 329 of this sub- 
chapter. In all cases where carcasses showing localized 
lesions are passed for food or for cooking and “U.S. Re- 
tained” tags are attached to the carcasses, the affected tissues 
shall be removed and condemned before the tags are re- 
moved. “U.S. Retained” tags shall be removed only by a 
Division employee. 

§ 310.9 Anthrax; carcasses not to be eviscerated; car- 
casses affected to be tanked immediately; hides, hoofs, 
horns, hair, viscera and contents, and fat to be tanked; 
handling of blood and scalding vat water; general clean- 
up and disinfection. (a) Carcasses found before eviscera- 
tion to be affected with anthrax shall not be eviscerated but 
shall be retained, condemned, and immediately tanked or 
otherwise disposed of as provided in Part 314 of this sub- 
chapter. 

(b) All carcasses and all parts, including hides, hoofs, 
horns, hair, viscera and contents, blood and fat, found to 
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be affected with anthrax shall be condemned and imme- 
diately disposed of as provided in Part 314 of this subchap- 
ter, except that the blood may be handled through the 
usual blood cooking and drying equipment. 

(c) The part of any carcass contaminated with anthrax- 
infected material through contact with soiled instruments 
or otherwise shall be immediately condemned and disposed 
of as provided in Part 314 of this subchapter. 

(d) The scalding vat water through which hog carcasses 
affected with anthrax have passed shall be immediately 
drained into the sewer and all parts of the scalding 
vat shall be cleaned and disinfected as provided in para- 
graph (e) of this section. 

(e) (1) That portion of the slaughtering department 
(bleeding area, scalding vat, gambrelling bench, floors, 
walls, posts, platforms, saws, cleavers, knives, hooks, and 
the like), as well as employees’ boots and aprons contami- 
nated through contact with anthrax-infected material, shall, 
except as provided in subparagraph (2) of this paragraph, 
be cleaned immediately and disinfected with one of the 
following disinfectants or other disinfectant approved spe- 
cifically for this purpose by the Director of Division: 

(i) A 5% solution of sodium hydroxide or commercial 
lye containing at least 94% of sodium hydroxide. The solu- 
tion should be prepared freshly immediately before use by 
dissolving 214 pounds of sodium hydroxide or lye in 51% 
gallons of hot water and should be applied as near scalding 
hot as possible to be most effective. (Owing to the extreme 
caustic nature of sodium hydroxide solution, precautionary 
measures such as the wearing of rubber gloves and boots to 
protect the hands and feet, and goggles to protect the eyes, 
should be taken by those engaged on the disinfection job. 
It is also advisable to have an acid solution, such as vinegar, 
in readiness in case any of the sodium hydroxide solution 
should come in contact with any part of the body.) 

(11) A solution of sodium hypochlorite containing ap- 
proximately one-half of 1% (5,000 parts per million) of 
available chlorine. The solution should be freshly prepared. 

(111) When a disinfectant solution has been applied to 
equipment which will afterwards contact meat, the equip- 
ment shall be rinsed with clean water before again being 
used. 
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(2) In case anthrax infection is found in the hog slaugh- 
tering department, an immediate preliminary disinfection 
shall extend from the head-dropper’s station to the point 
where the disease is detected and the affected carcasses shall 
be cut down and removed from the room. Upon comple- 
tion of the slaughtering of the lot of hogs of which the 
anthrax-infected animals were a part, slaughtering opera- 
tions shall cease, and a thorough cleanup and disinfection 
shall be made, as provided in subparagraph (1) of this 
paragraph. If the slaughter of the lot has not been com- 
pleted by the close of the day, the clean-up and disinfection 
shall not be deferred beyond the close of the day on which 
anthrax was detected. 

(3) The first and indispensable precautionary step for 
persons who have handled anthrax material is thorough 
cleansing of the hands and arms with liquid soap and run- 
ning hot water. It is important that this step be taken 
immediately after exposure, before vegetative anthrax or- 
ganisms have had time to form spores. In the cleansing, a 
brush or other appropriate appliance should be used to 
insure the removal of all contaminating material from under 
and about the fingernails. This process of cleansing is 
most effective when performed in repeated cycles of lather- 
ing and rinsing, rather than in spending the same amount 
of time in scrubbing with a single lathering. After the 
hands have been cleansed. thoroughly and rinsed free of 
soap, they may, 1f desired, be immersed for about one minute 
in a 1:1,100 solution of bichloride of mercury, followed by 
thorough rinsing in clean running water. Supplies of 
bichloride of mercury for the purpose must be held in the 
custody of the inspector in charge. As a precautionary 
measure, all persons exposed to anthrax infection should 
report promptly any suspicious condition (sore or car- 
buncle) or symptom to a physician, in order that anti- 
anthrax serum or other treatment may be administered as 
indicated. 

§ 310.10 Carcasses with skin or hide on; cleaning be- 
fore evisceration; removal of larvae of Hypodermae, 
external parasites and other pathological skin condi- 
tions. When a carcass is to be dressed with the skin or hide 
left on, the skin or hide shall be thoroughly washed and 
cleaned before any incision is made for the purpose of remov- 
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ing any part thereof or evisceration, except that where calves 
are slaughtered by the kosher method, the heads shall be 
removed from the carcasses before washing of the carcasses. 
The skin shall be removed at the time of post-mortem inspec- 
' tion from any calf carcass infested with the larvae of the 
“oxwarble” fly (Hypoderma lineata and Hypoderma bovis), 
or external parasites, or affected with other pathological skin 
conditions. 

§ 310.11 Cleaning of hog carcasses before incising. All 
hair, scurf, and dirt, including all hoofs and claws, shall be 
removed from hog carcasses, and the carcasses thoroughly 
washed and cleaned before any incision is made for inspec- 
tion or evisceration. 

§ 310.12 Sternum to be split; abdominal and thoracic 
viscera to be removed. The sternum of each carcass shall 
be split and the abdominal and thoracic viscera removed 
at the time of slaughter in order to allow proper inspection. 

§ 310.13 Carcasses or parts thereof not to be inflated ; 
transferring caul or other fat. Carcasses or parts of car- 
casses shall not be inflated with air. Transferring the caul 
or other fat from a fat to a lean carcass is prohibited. 

§ 310.14 Handling of bruised parts. When only a por- 
tion of a carcass is to be condemned on account of slight 
bruises, either the bruised portion shall be removed immedi- 
ately and disposed of in accordance with Part 314 of this 
subchapter, or the carcass shall be promptly placed in a 
retaining room and kept until chilled and the bruised portion 
then removed and disposed of as provided above. 

§ 310.16 Hyperimmune swine bled before entering offi- 
cial establishments. Carcasses of hyperimmune swine 
which have been given the final bleeding at a serum plant 
under supervision of the Animal Inspection and Quarantine 
Division of the Department may be transferred to an official 
establishment for dressing and post-mortem inspection in 
accordance with the provisions of this part when authorized 
by the Director of the Division. The transfer of such car- 
casses to the official establishment shall be made as promptly 
as possible and their delivery to the scalding vat shall be 
accomplished within one hour from the time bleeding is 
completed. The identity of the carcasses of hyperimmune 
swine shall be maintained in such manner as to positively 
identify them and to indicate the time of final bleeding. 
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Procedures for maintaining this identity shall be such as will 
serve the purposes of the “Animal Inspection and Quaran- 
tine Division and the Meat Inspection Division, and shall be 
formulated by the inspectors in charge of the Divisions in- 
volved. Each day that hyperimmune swine are presented for 
post-mortem inspection an ante-mortem report Form MI 
402-1 covering such swine shall be rendered by the inspector 
at the serum plant and furnished the inspector in charge of 
meat inspection. 

§ 310.17 Inspection of cattle, calf and sheep lungs; hog 
lungs not to be saved as edible. (a) All cattle, calf and 
sheep lungs intended for food purposes shall be inspected 
to determine whether foreign matter is present in the air 
passages. The main bronchi and branches shall be slit by 
employees of the establishment and, if ingesta or other objec- 
tionable foreign matter has entered these passages, the lungs 
shall be condemned. 

(b) Hog lungs shall not be saved as edible product. 

§ 310.18 Inspection of mammary glands. (a) Lactat- 
ing mammary glands and diseased mammary glands of cattle, 
sheep, swine and goats shall be removed without opening the 
milk ducts or sinuses. If pus or other objectionable material 
is permitted to come in contact with the carcass, the parts of 
the carcass thus contaminated shall be removed and con- 
demned. 

(b) Nonlactating cow udders may be saved for food pur- 
poses provided suitable facilities for handling and inspecting 
them are provided. Examination of udders by palpation and 
when necessary by incision in sections no greater than two 
inches in thickness shall be done by establishment employees. 
All udders showing disease lesions shall be condemned by a 
Division employee. Each udder shall be properly identified 
with its respective carcass and kept ope arate and apart from 
other udders until its disposal has been accomplished in 
accordance with the provisions of Part 311 of this subchapter. 

(c) Lactating mammary glands of cattle, sheep, swine and 
goats shall not be saved for edible purposes. 

(d) The udders from cows officially designated as “Brucel- 
losis reactors” or as ““Mastitis elimination cows” shall be con- 
demned. 

§ 310.19 Contamination of carcasses, organs or parts. 
Carcasses, organs and parts shall be handled in a sanitary 
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manner to prevent contamination with fecal material, urine, 
bile, hair, dirt, or foreign matter. Accidental contamination 
of this type shall be promptly removed by washing or trim- 
ming ina manner satisfactory to the inspector. 
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Disposal of diseased carcasses and parts; general. 

Tuberculosis ; disposition of carcasses and parts. 

Hog cholera ; disposition of hog carcasses. 

Carcasses of swine injected with hog cholera virus. 

Swine erysipelas. 

Diamond-skin disease. 

Arthritis ; disposition of carcasses and parts. 

Cattle carcasses affected with anasarca or generalized edema. 

Actinomycosis and actinobacillosis; disposition of carcasses 
and parts. 

Anthrax, babesiosis, bacillary hemoglobinuria in cattle, black- 
leg, blue tongue in sheep, hemorrhagic septicemia, icterohe- 
maturia in sheep, infectious bovine rhinotraceitis, lepto- 
spirosis, malignant epizootic catarrh, and unhealed vaccine 
lesions ; disposition of carcasses. 

Neoplasms; disposition of carcasses and parts. 

Epithelioma of the eye of cattle. 

Pigmentary condition ; Melanosis, Xanthosis, Ochronosis, ete. ; 
disposition of carcasses and parts. 

Abrasions, bruises, abscesses, pus, etc. ; disposition of carcasses 
and parts. 

Brucellosis. 

Carcasses so infected that consumption of the meat may cause 
food poisoning. 

Necrobacillosis, pyemia, septicemia; disposition of carcasses. 

Caseous lymphadenitis ; disposition of carcasses and parts. 

Icterus ; disposition of carcasses. 

Sexual odor of swine; disposition of carcasses. 

Mange or scab; disposition of carcasses. 

Hogs affected with urticaria, tinea tonsurans, demodex folli- 
culorum or erythema ; disposition of carcasses. 

Tapeworm cysts in cattle. 

Hogs affected with tapework cysts (cysticercus cellulosae) ; 
disposition. 

Parasites not transmissible to man; tapeworm cysts in sheep; 
hydatid cysts; flukes; gid bladderworms; disposition of car- 
easses and parts. 

Emaciation ; disposition of carcasses. 

Slaughter of injured animals at unusual hours. 

Careasses of young calves, pigs, kids, and lambs; when con- 
demned. 

Unborn and stillborn animals. 

Condemnation of animals suffocated and hogs scalded alive. 
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311.83 Livers affected with carotenosis; livers designated as “telangi- 
ectatic’, “sawdust”, or “spotted” ; disposal. 

311.34 Vesicular diseases ; disposition of carcasses and parts. 

311.386 Listeriosis. : 

311.37 Anemia; disposition of carcasses. : 

311.38 Muscular inflammation, degeneration, infiltration ; disposition 
of carcasses and parts. . 

311.39 Coccidioidal granuloma ; disposition of careasses and parts. 

311.40 Odors, foreign and urine; disposition of carcasses and parts. 

311.41 Meat from animals which have been exposed to radiation ; 
disposition. 

311.42 Biological residues ; disposition... 

§ 311.1 Disposal of diseased carcasses and parts; gen- 
eral. (a) The carcasses or parts of carcasses of all animals 
slaughtered at an official establishment and found at the 
time of slaughter or at any subsequent inspection to be 
affected with any of the diseases or conditions named in this 
part shall be disposed of according to the section pertaining 
to the disease or condition. Owing to the fact that it is 
impracticable to formulate rules covering every case and 
to designate at just what stage a process becomes loathsome 
or a disease noxious, the decision as to the disposal of all 
carcasses, parts or organs not specifically covered in Parts 
301 through 329 of this subchapter shall be left to the inspec- 
tor in charge. The inspector in charge shall exercise his 
judgment regarding the disposition of all carcasses or parts 
of carcasses under this part in a manner which will insure 
that only wholesome product is passed for food. 

(b) In cases of doubt as to a condition, a disease, or the 
cause of a condition, or to confirm a diagnosis, representative 
specimens of the affected tissues properly prepared and 
packaged should be sent for examination to one of the 
Biological Control laboratories of the Division. 

§ 311.3 Tuberculosis; disposition of carcasses and 
parts. Carcasses of animals affected with tuberculosis shall 
be disposed of as follows: 

(a) Carcasses condemned. The entire carcass shall be 
condemned if any of the following conditions occur: 

(1) When the lesions of tuberculosis are generalized. Tu- 
berculosis is considered to be generalized when the lesions 
are distributed in a manner made possible only by entry of 
the bacilli into the systemic circulation. 

(2) When the animal was observed to have a fever on 
ante-mortem inspection which was found to be associated 
with an active tuberculous lesion on post-mortem inspection. 
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(3) When there is an associated cachexia. 

(4) When tuberculous lesions are found in the muscles or 
intermuscular tissues, or bones, or joints, or in the body 

lymph nodes as a result of draining the muscles, bones, or 
~ joints. 

(5) When the lesions are extensive in organs and tissues 
of either the thoracic or the abdominal cavity. 

(6) When the lesions are multiple, acute, and actively 
progressive. 

(7) When the lesions are more extensive than those de- 
scribed under paragraph (c) of this section and the character 
or extent of the lesions are not indicative of a localized cond1- 
tion. 

(b) Disposition of organs or parts. An edible organ or 
other part of a carcass affected by localized tuberculosis shall 
be condemned when it contains lesions of tuberculosis or 
when the corresponding lymph node contains lesions of 
tuberculosis. 

(c) Carcasses passed for food. 'The following principles 
shall apply to the disposition for food of carcasses not re- 
quired to be condemned under paragraph (a) of this section. 
Because there is a difference in the pathogenesis of tubercu- 
losis in swine and cattle, a distinction shall be made in the 
disposition of carcasses of animals affected with tuberculosis 
in these two species. 

(1) The disease in swine usually affects the digestive sys- 
tem primarily. The carcass may be passed for food after 
disposal of the affected parts as required by paragraph (b) 
of this section, when the lesions are localized and confined 
to the primary seats of infection, such as the cervical lymph 
nodes, mesenteric lymph nodes, and hepatic lymph nodes. 

(2) The disease in cattle usually affects the respiratory 
system primarily. The carcass may be passed for food after 
disposal of the affected parts as required by paragraph (b) 
of this section, when the lesions are localized and confined to 
the primary seats of infection, such as the cervical lymph 
nodes, the bronchial lymph nodes and the mediastinal lymph 
nodes and have not progressed beyond the mesenteric lymph 
nodes. 

(3) In the case of other animals, carcasses demonstrating 
lesions of tuberculosis shall not be passed for food. 
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(d) Carcasses passed for cooking. Carcasses which reveal 
lesions more severe or more numerous than those described 
in subparagraph (1) or (2) of paragraph (c) of this section, 
but not so severe nor so numerous as the lesions described in 
paragraph (a) of this section, may be passed for cooking 
in accordance with Part 315 of this subchapter, if the char- 
acter or extent of the lesions are indicative of a localized 
condition and are calcified or encapsulated and the affected 
organ or part is condemned. 

311.4 Hog Cholera; disposition of hog carcasses. 
(a) The carcasses of all hogs affected with hog cholera shall 
be condemned. 

(b) Inconclusive but suspicious symptoms of hog cholera 
observed during the ante-mortem inspection shall be duly 
considered in connection with post-mortem findings and when 
the carcass of such a “suspect”? shows lesions in the kidneys 
and the lymph nodes which resemble lesions of hog cholera, 
they shal! be regarded as those of hog cholera and the carcass 
shall be condemned. 

(c) Inasmuch as lesions resembling those of hog cholera 
may occur in the kidneys and lymph nodes of hogs which 
appeared normal on ante-mortem inspection, such carcasses 
shall be further inspected for corroborative lesions. If on 
such further inspection, characteristic lesions of hog cholera 
are found in some organ or tissue in addition to those in the 
kidneys or in the lymph nodes or in both, then all lesions shall 
be regarded as those of hog cholera and the carcass shall be 
condemned. 

§ 311.5 Carcasses of swine injected with hog cholera 
virus. (a) Carcasses of swine, other than hyperimmune 
swine, if presented for inspection after 28 days following 
injection with hog cholera virus shall be given post-mortem 
inspection in conformity with this part without reference to 
the injected virus. 3 

(b) Carcasses of hyperimmune swine if presented for in- 
spection after 10 days following hyperimmunization shall be 
given post-mortem inspection in conformity with this part 
without reference to the injected virus. 

§ 311.6 Swine erysipelas. Carcasses affected with swine 
erysipelas which is acute or generalized, or which show 
systemic change, shall be condemned. 
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§ 311.7 Diamond-skin disease. Carcasses of hogs af- 
fected with diamond-skin disease when localized and not 
associated with systemic change may be passed for food after 
-removal and condemnation of the affected parts, provided 
such carcasses are otherwise in good condition. 

§ 311.8 Arthritis; disposition of carcasses and parts. 
(a) Carcasses affected with arthritis which is localized and 
not associated with systemic change may be passed for food 
after removal and condemnation of all affected parts. <Af- 
fected joints with corresponding lymph nodes shall be re- 
moved and condemned. In order to avoid contamination of 
the meat which is passed, a joint capsule shall not be opened 
until after the affected joint is removed. 

(b) Carcasses affected with arthritis shall be condemned 
when accompanied by evidence of systemic involvement. 

§ 311.9 Cattle carcasses affected with anasarca or gen- 
eralized edema. (a) Carcasses of cattle found on post- 
mortem inspection to be affected with anasarca in advanced 
stages and characterized by an extensive or well-marked 
generalized edema shall be condemned. 

(b) Carcasses of cattle, including their detached parts and 
organs, found on post-mortem inspection to be affected with 
anasarca to a lesser extent than in paragraph (a) of this 
section may be passed for food after removal and condemna- 
tion of the affected tissues, provided the lesion is localized. 

§ 311.10 Actinomycosis and actinobacillosis; disposi- 
tion of carcasses and parts. (a) The definition of general- 
ization as outlined for tuberculosis in § 311.8(a) shall apply 
for actinomycosis and actinobacillosis, and carcasses of ani- 
mals so affected shall be condemned. 

(b) Carcasses of animals in a well-nourished condition 
showing uncomplicated localized lesions of actinomycosis or 
actinobacillosis may be passed after the infected organs or 
parts have been removed and condemned, except as provided 
in paragraphs (c) and (d) of this section. 

(c) Heads affected with actinomycosis or actinobacillosis, 
including the tongue, shall be condemned, except that when 
the disease of the jaw is slight, strictly localized, and without 
suppuration, fistulous tracts, or lymph node involvement, the 
tongue, if free from disease, may be passed, or, when the 
disease is slight and confined to the lymph nodes, the head, 
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including the tongue, may be passed after the affected nodes 
have been removed and condemned. 

(d) When the disease is-slight and confined to the tongue, 
with’ or without involvement of the corresponding lymph 
nodes, the head may be passed after removal and condemna- 
tion of the tongue and corresponding lymph nodes.. 

§ 311.11 Anthrax, babesiosis, bacillary hemoglobinuria 
in cattle, blackleg, blue tongue in sheep, hemorrhagic 
septicemia, icterohematuria in sheep, infectious bovine 
rhinotracheitis, leptospirosis, malignant epizootic ca- 
tarrh, and unhealed vaccine lesions; disposition of car- 
casses. (a) Carcasses of animals affected with or showing 
lesions of any of the following named diseases or conditions 
shall be condemned : . 


(1) Anthrax. 

(2) Blackleg. 

(3) Unhealed vaccine lesions (vaccinia). 

(b) \Carcasses of animals affected with or showing lesions 
of any of the following named diseases or conditions shall be 
condemned, except when recovery has occurred to the extent 
that only localized lesions persist, in which case the carcass 
may be passed for food after removal and condemnation of 
the affected organs or parts. 


(1) Bacillary hemoglobinuria in cattle. 

(2) Babesiosis (anaplasmosis, piroplasmosis). 
(3) Blue tongue in sheep. 

(4) Hemorrhagic septicemia. 

(5) Icterohematuria in sheep. 

(6) Infectious bovine rhinotracheitis. 

(7) Leptospirosis. 

(8) Malignant epizootic catarrh. 


§ 311.12 Neoplasms; disposition of carcasses and 
parts. An individual organ or other part of a carcass af- 
fected with a neoplasm shall be condemned. If there is evi- 
dence of metastasis or the general condition of the animal has 
been adversely affected by the size, position or nature of the 
neoplasm, the entire carcass shall be condemned. 

§ 311.13 Epithelioma of the eye of cattle. (a) Car- 
casses of animals affected with epithelioma of the eye, of the 
orbital region, and/or of the corresponding parotid lymph 
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node shall be condemned in their entirety if one of the fol- 
lowing three conditions exists: 

(1) The affection has involved the osseous structures of 
the head with extensive infection, suppuration, and 
Necrosis } 

(2) There is metastasis from the eye, the orbital region, 
and/or the corresponding parotid lymph node to other 
lymph nodes, internal organs, muscles, skeleton, or other 
structures, regardless of the extent of the primary tumor; or 

(3) The affection, regardless of extent, is associated with 
cachexia or evidence of absorption or secondary changes. 

(b) Carcasses of animals affected with epithelioma of 
the eye, of the orbital region, and/or of the corresponding 
parotid lymph node to a lesser extent than in paragraph 
(a) of this section may be passed for food after removal 
and condemnation of the head, including the tongue, pro- 
vided the carcass is otherwise in good condition. 

§ 311.14 Pigmentary conditions; Melanosis, Xanthosis, 
Ochronosis, etc.; disposition of carcasses and parts. (a) 
Except as provided in § 311.20, carcasses of animals showing 
generalized pigmentary deposits shall be condemned. 

(b) The affected parts of carcasses showing localized pig- 
mentary deposits of such character as to be unwholesome or 
otherwise unfit for food shall be removed and condemned. 

§ 311.15 Abrasions, bruises, abscesses, pus, ete.; dis- 
position of carcasses and parts. All slight, well-limited 
abrasions on the tongue and inner surface of the lips and 
mouth, when without lymph node involvement, shall be 
carefully excised, leaving only sound, normal tissue, which 
may be passed. Any organ or other part of a carcass which 
is badly bruised or which is affected by an abscess, or a sup- 
purating sore shall be condemned; and when the lesions are 
of such character or extent as to affect the whole carcass, 
the whole carcass shall be condemned. Portions of carcasses 
which are contaminated by pus or other diseased material 
shall be condemned. 

§ 311.16 Brucellosis. Carcasses affected with localized 
lesions of brucellosis may be passed for food after the affected 
parts are removed and condemned. 

§ 311.17 Carcasses so infected that consumption of the 
meat may cause food poisoning. (a) All carcasses of ani- 
mals so infected that consumption of the products thereof 
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may give rise to food poisoning shall be condemned. This 
includes all carcasses showing signsof: — - yi 

(1) Acute inflammation of the lungs, pleura, pericardium, 
peritoneum, or meninges. _ 

(2) Septicemia or pyemia, whether puerperal, traumatic, 
or without any evident cause. , Ris 
(3) Gangrenous or severe hemorrhagic enteritis or gas- 
tritis. rs 

4) Acute diffuse metritis or mammitis. 
te Phlebitis of the umbilical veins. | 
6) Septic or purulent traumatic pericarditis. aL 
7) Any. acute inflammation, abscess, or suppurating sore, 
if associated with acute nephritis, fatty and degenerated 
liver, swollen soft spleen, marked pulmonary hyperemia, 
general swelling of lymph nodes, diffuse redness of the skin, 
cachexia, icteric discoloration of the carcass, or the like, 
either singly or in combination. 
8): Salmonellosis. 

tb) Implements contaminated by contact with carcasses 
affected with any of the diseased conditions mentioned in 
this section shall be thoroughly cleaned and disinfected as 
prescribed elsewhere in Parts 301 through 329 of this sub- 
chapter. The equipment used in the dressing of such car- 
casses, such as viscera trucks, inspection tables, and the like, 
shall be disinfected with hot water having a minimum 
temperature of 180° F. Carcasses or parts of carcasses 
contaminated by contact with such diseased carcasses shall 
be condemned unless all contaminated tissues are removed 
within two hours. 

§ 311.18 Necrobacillosis, pyemia, septicemia; disposi- 
tion of carcasses. [From the standpoint of meat inspection, 
necrobacillosis may be regarded as a local affection at the 
beginning, and carcasses in which the lesions are so local- 
ized may be passed for food if in a good state of nutrition, 
after removing and condemning those portions affected 
with necrotic lesions. On the other hand, when emaciation, 
cloudy swelling of the parenchymatous tissue of organs or 
enlargement of the lymph nodes is associated with the affec- 
tion, 1t is evident that the disease has progressed beyond the 
condition of localization to a state of toxemia, and the entire 
carcass shall therefore be condemned as both unwholesome 
and noxious. Pyemia or septicemia may intervene as a com- 
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plication of the local necrosis, and when present the carcass 
shall be condemned in accordance with § 311.17. 

§ 311.19 Caseous lymphadenitis; disposition of carcas- 
ses and parts. (a) A thin carcass showing well-marked 
lesions in the viscera and the skeletal lymph nodes, or such 
a carcass showing extensive lesions in any part shall be 
condemned. 

(b) A thin carcass showing well-marked lesions in the 
viscera with only slight lesions elsewhere or showing well- 
marked lesions in the skeletal lymph nodes with only slight 
lesions elsewhere may be passed for cooking. 

(c) A thin carcass showing only slight lesions in the 
skeletal lymph nodes and in the viscera may be passed 
without restriction. 

(d) A well-nourished carcass showing well-marked 
lesions in the viscera and with only slight lesions elsewhere 
or showing well-marked lesions confined to the skeletal lymph 
nodes with only slight lesions elsewhere may be passed with- 
out restriction. 

(e) A well-nourished carcass showing well-marked lesions 
in the viscera and the skeletal lymph nodes may be passed for 
cooking; but where the lesions in a well-nourished carcass 
are both numerous and extensive, it shall be condemned. 

(f) All affected organs and nodes of carcasses passed 
without restriction or passed for cooking shall be removed 
and condemned. The term “thin” as used in this section 
shall not be held applicable to a carcass which is anemic 
or emaciated. 

§ 311.20 Icterus; disposition of carcasses. Carcasses 
showing any degree of icterus with a parenchymatous de- 
generation of organs, the result of infection or intoxication, 
and those which show a pronounced yellow or greenish yellow 
discoloration without evidence of infection or intoxication, 
shall be condemned. Other carcasses affected with icterus- 
hike discoloration which disappears upon chilling may be 
passed for food. Ifthe discoloration does not disappear upon 
chilling, the meat from the carcasses may be passed for use in 
comminuted meat food product or for rendering. No car- 
cass retained under this section may be passed for food unless 
final inspection thereof is completed under natural light. 

§ 311.21 Sexual odor of swine; disposition of carcasses. 
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(a) Carcasses of swine which give off a pronounced sexual 
odor shall be condemned. : 

(b) The meat of swine carcasses which give off a sexual 
odor less than pronounced may be passed for use in comm1- 
nuted cooked meat food product or for rendering. Otherwise 
it shall be condemned. , : 

§ 311.22 Mange or scab; disposition of carcasses. 
Carcasses of animals affected with mange or scab in advanced 
stages, showing cachexia or extensive inflammation of the 
flesh, shall be condemned. When the disease is slight, the 
carcass may be passed after removal of the affected portion. 

§ 311.23 Hogs affected with urticaria, tinea tonsurans, 
demodex folliculorum or erythema; disposition of car- 
casses. Carcasses of hogs affected. with urticaria (nettle 
rash), tinea tonsurans, demodex folliculorum, or erythema 
may be passed after detaching and condemning the affected 
skin, if the carcass is otherwise fit for food. 

§ 311.24 Tapeworm cysts in cattle. (a) Carcasses of 
cattle affected with tapeworm cysts shall be disposed of as 
follows: 

(1) Carcasses of cattle infested with tapeworm cysts shall 
be condemned if the infestation is excessive or if the meat is 
watery or discolored. Carcasses shall be considered exces- 
sively infested if incisions in various parts of the musculature 
expose one or more cysts on most of the cut surfaces. 

(2) Carcasses of cattle in which tapeworm cyst infestation 
is limited to one dead and degenerated cyst may be passed for 
food after removal and condemnation of the cyst. 

(3) Carcasses of cattle showing a slight or moderate tape- 
worm cyst infestation other than that indicated in subpara- 
graph (2) of this paragraph but not so extensive as indicated 
in subparagraph (1) of this paragraph, as determined by a 
careful examination of the heart, muscles of mastication, 
diaphragm and its pillars, tongue, and portions of the carcass 
rendered visible by the process of dressing, may be passed for 
food after removal and condemnation of the cysts with sur- 
rounding tissues: Provided, 'That the carcasses, appropriately 
identified by retained tags, are held in cold storage at a tem- 
perature not higher than 15 degrees F. continuously for a 
period of not less than 10 days: And provided further, That 
the boned meat from such carcasses when in boxes, tierces, or 
other containers, appropriately identified by retained tags, 


SEC. 311.25 DISPOSAL—DISEASED CARCASSES, PARTS 49 


is held at a temperature of not higher than 15 degrees F. 
continuously for a period of not less than 20 days. As an 
alternative to retention in cold storage as provided in this 
subparagraph, such carcasses and meat may be heated 
throughout to a temperature of at least 140 degrees F. 

(b) The edible viscera of carcasses passed for food or 
passed for food after refrigeration or heating under para- 
graph (a) (2) or (3) of this section may be passed for food 
without refrigeration or heating if the :re found to be free 
from cysts on final inspection. This shall not include the 
lungs, fat, muscles of the oesophagus and the heart, which 
shall be disposed of in the same manner as the rest of the 
carcasses under paragraph (a) of thissection. The intestines, 
oesophagi and bladders from beef carcasses affected with 
tapeworm cysts which have been passed for food or passed 
for food after refrigeration or heating under paragraph (a) 
(2) or (8) of this section may be used for casings after they 
have been subjected to the usual method of preparation. 
They may be passed for such purpose upon completion of the 
final inspection. 

§ 311.25 Hogs affected with tapeworm cysts (cysticer- 
cus cellulosae) : disposition. Carcasses of hogs affected 
with tapeworm cysts (cysticercus cellulosae) may be passed 
for cooking, but if the infestation is excessive the carcass 
shall be condemned. 

§ 311.26 Parasites not transmissible to man; tapeworm 
cysts in Sheep; hydatid cysts; flukes; gid bladderworms; 
disposition of carcasses and parts. (a) In the disposal 
of carcasses, edible organs, and other parts of carcasses show- 
ing evidence of infestation with parasites not transmissible to 
man, the following general rules shall govern except as other- 
wise provided in this section: If the lesions are localized in 
such manner and are of such character that the parasites and 
the lesions caused by them can be completely removed, the 
nonaffected portion of the carcass, organ or other part of the 
carcass may be passed for food after the removal and con- 
demnation of the affected portions. If an organ or other part 
of a carcass shows numerous lesions caused by parasites, or 
if the character of the infestation is such that complete extir- 
pation of the parasitic infestation or invasion renders the 
part in any way unfit for food, the affected part shall be con- 
demned. If parasites are found to be distributed in a carcass 
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in such a manner or to be of such character that their removal 
and the removal of the lesions caused by them is impracti- 
cable, no part of the carcass shall be passed for food. If the 
infestation is excessive, the carcass shall be condemned. If 
the infestation is moderate, the carcass may- be passed for 
cooking, but in case such carcass is not cooked as required by 
Part 315 of this subchapter, it shall be condemned. 

(b) In the case of sheep carcasses affected with tapeworm 
cysts (Cysticercus ovis, so-called sheep measles, not trans- 
missible to man), such carcasses may be passed after the 
removal and condemnation of the affected portions: Pro- 
vided, however, That if, upon the final inspection of sheep 
carcasses retained on account of measles, the total number of 
cysts found embedded in any muscle, or in immediate rela- 
tion with muscular tissue, excluding the heart, exceed five, 
this shall be taken to indicate that the cysts are so generally 
distributed and so numerous that their removal would be 
impracticable, and the entire carcass shall be condemned or 
passed for cooking after removal and condemnation of the 
affected portions according to the degree of infestation. 

(c) Carcasses found infested with gid bladderworms 
(Coenurus cerebralis, Multiceps multiceps) may be passed 
after condemnation of the affected organ (brain or spinal 
cord). 

(d) Organs or other parts of carcasses infested with hy- 
datid cysts (echinococcus) shall be condemned. 

(e) Livers infested with flukes or fringed tapeworms shall 
be condemned. 

§ 311.27 Emaciation; disposition of carcasses. Car- 
casses of animals too emaciated to produce wholesome meat, 
and carcasses which show a serous infiltration of muscle 
tissues, or a serous or mucoid degeneration of the fatty tissue 
shall be condemned. A gelatinous change of the fat about 
the heart and kidneys of well-nourished carcasses and mere 
leanness shall not be classed as emaciation. 

§ 311.29 Slaughter of injured animals at unusual 
hours. When it is necessary for humane reasons to slaughter 
an injured animal at night or on Sunday or a holiday when 
the inspector cannot be obtained, the carcass and all parts 
shall be kept for inspection, with the head and all viscera 
except the stomach, bladder, and intestines held by the 
natural attachments. If all parts are not so kept for in- 
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spection, the carcass shall be condemned. If on inspection 
of a carcass slaughtered in the absence of an inspector any 
lesion or condition is found indicating that the animal was 
sick or diseased, or if there is lacking evidence of the con- 
‘dition which rendered emergency slaughter necessary, the 
carcass shall be condemned. 

§ 311.30 Carcasses of young calves, pigs, kids, and 
lambs; when condemned. Carcasses of young calves, pigs, 
kids, and lambs are unwholesome and shall be condemned 
if (a) the meat has the appearance of being water-soaked, 
is loose, flabby, tears easily, and can be perforated with 
the fingers; or (b) its color is grayish red; or (c) good 
muscular development as a whole is lacking, especially 
noticeable on the upper shank of the leg, where small 
amounts of serous infiltrates or small edematous patches 
are sometimes present between the muscles; or (d) the 
tissue which later develops as the fat capsule of the kidneys 
is edematous, dirty yellow, or grayish red, tough, and inter- 
mixed with islands of fat. 

§ 311.31 Unborn and stillborn animals. All unborn 
and stillborn animals shall be condemned and no hide or skin 
thereof shall be removed from the carcass within a room in 
which edible products are handled. 

§ 311.32 Condemnation of animals suffocated and hogs 
scalded alive. All animals which have been suffocated in 
any way and hogs which have entered the scalding vat alive 
shall be condemned. 

§ 311.33 Livers affected with carotenosis; livers desig- 
nated as “telangiectatic”, “sawdust”, or “spotted”; dis- 
posal. (a) Livers affected with carotenosis shall be 
condemned. 

(b) Cattle livers and calf livers showing the conditions 
sometimes designed as “telangiectatic”, “sawdust”, or “spot- 
ted” shall be disposed of as follows: 

(1) When any or all of the conditions are extensive and 
involve one-half or more of an organ, the whole organ shall 
be condemned. 

(2) When any or all of the conditions are slight in an 
organ, the whole organ shall be passed without restriction. 

(3) When any or all of the conditions involve the whole 
organ, and are less severe than extensive, but more severe 
than slight, the whole organ shall be cooked. 
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(4) When any or all of the conditions are less severe 
than extensive, but more severe than slight in a portion of 
an organ, while in the remainder of the organ the conditions 
are slight the remainder shall be passed without restriction 
and the other portion shall be cooked. : 

(5) When any or all of the conditions are extensive and 
involve less than one-half of the organ, while in the remain- 
der of the organ the conditions are slight, the remainder 
shall be passed without restriction and the other portion shall 
be condemned. | 

(6) When any or all of the conditions are extensive and 
involve less than one-half of the organ, while in any or all 
of the remainder of the organ the conditions are more severe 
than shght yet less severe than extensive, all of the remainder 
shall be cooked and the extensively involved portion shall 
be condemned. 

(7) The division of an organ into but two parts as con- 
templated in this paragraph for disposition, shall be accom- 
plished by one cut through the organ. This, of course, does 
not prohibit incisions which are necessary for inspection. 

(c) Livers and parts of livers which are required to be 
cooked shall be held and cooked in the establishment where 
produced. They shall be cooked sufficiently to impart a 
cooked appearance throughout the liver. After cooking, 
the liver may be released for any purpose. 

§ 311.384 Vesicular diseases; disposition of carcasses 
and parts. (a) Any carcass affected with vesicular disease 
shall be condemned if the condition is acute, and if the extent 
of the condition is such that it affects the entire carcass or 
there is evidence of absorption or secondary change. 

(b) Any carcass affected with vesicular disease to a lesser 
extent than as described in paragraph (a) of this section 
may be passed for food after removal and condemnation of 
the affected parts, if the carcass is otherwise in good 
condition. 

§ 311.36 Listeriosis. Carcasses of animals marked “U.S. 
Suspect” because of a history of listeriosis shall be passed 
for food after condemnation of the head if the carcass is 
otherwise normal. 

§ 311.387 Anemia; disposition of carcasses. Carcasses of 
animals too anemic to produce wholesome meat shall be 
condemned. 
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§ 311.38 Muscular inflammation, degeneration, infil- 
tration; disposition of carcasses and parts. (a) If mus- 
cular lesions are found to be distributed in such a manner or to 
be of such character that removal is impractical, the carcass 
Shall be condemned. 

(b) After it has been established that localized muscular 
lesions are not evidence of a systemic disease process, the 
following rules shall govern the disposal of the carcasses, 
edible organs and other parts of carcasses showing such 
muscular lesions: If the lesions are localized in such a manner 
and are of such a character that the affected tissues can be 
removed, the nonaffected parts of the carcass may be passed 
for food after the removal and condemnation of the affected 
portion. Ifa part of the carcass shows numerous lesions, or 
if the character of the lesion is such that complete extirpation 
is difficult and uncertainly accomplished, or if the lesion 
renders the part in any way unfit for food, the part shall 
be condemned. 

(c) If the lesions are shght or of such character as to be 
insignificant from a standpoint of wholesomeness, the carcass 
or parts may be passed for food after removal and condem- 
nation of the visibly affected portions providing the balance 
of the carcass or part is used in the manufacture of com- 
minuted cooked product. | 

§ 311.39 Coccidioidal granuloma; disposition of car- 
casses and parts. (a) Carcasses which are affected with 
generalized coccidioidal granuloma or which show systemic 
changes because of such disease shall be condemned. 

(b) Carcasses affected with localized lesions of this disease 
may be passed for food after the affected parts are removed 
and condemned. 

§ 311.40 Odors, foreign and urine; disposition of car- 
casses and parts. (a) Carcasses which give off a pro- 
nounced odor of medicinal, chemical, or other foreign sub- 
stance shall be condemned. 

(b) Carcasses which give off a pronounced urine order 
shall be condemned. 3 

(c) Carcasses, organs or parts affected by odor to a lesser 
degree than that described in paragraphs (a) and (b) of this 
section and in which the odor can be removed by trimming 
or chilling may be passed for food, after removal of affected 
parts or dissipation of the condition. 
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§ 311.41 Meat from animals which have been exposed 
to radiation; disposition. Meat from animals to which 
radioactive material has been administered for research, 
experimental or veterinary purposes shall be condemned if 
any radioactive material retained in the meat has not decayed 
to the normal radiation background level. Meat from ani- 
mals to which radioactive material has been administered 
for research, experimental or veterinary purposes will not be 
considered unwholesome because of this fact if the animals 
are otherwise sound and if the radioactive material is not 
retained in the exposed animal or the radioactivity has de- 
cayed to the normal radiation background level. For pur- 
poses of this section, the normal radiation background level 
shall mean the radiation background of similar samples of 
meat from animals to which radioactive material has not 
been administered when measured in the same manner as the 
meat from the anima] to which radioactive material has been 
administered. 

§ 31142 Biological residues; disposition. Carcasses, 
organs or other parts of animals shall be condemned if they 
are determined to be unwholesome or otherwise unfit for 
human food because of the presence of any biological residue. 
The Director of Division shall issue to the inspectors instruc- 
tions specifying the standards and procedures for making 
this determination. Copies of such instructions will be made 
available to interested persons upon request made to the 
Director. 


PART 312—CARCASSES OF ANIMALS SLAUGHTERED WITHOUT 
ANTE-MORTEM INSPECTION 


§ 312.1 Carcasses of animals slaughtered without ante- 
mortem inspection. No carcass of an animal slaughtered in 
the United States which has not had ante-mortem inspection 
by a Division employee shall be brought into an official es- 
tablishment, except that carcasses of cattle, sheep, swine, and 
goats, slaughtered by a farmer on the farm, to which the 
head and all viscera other than the stomach, bladder, and 
intestines, are held by the natural attachments, may be re- 
celved for inspection at official establishments where there 
is a veterinary meat inspector, upon the conditions prescribed 
in this section. After receipt in an official establishment, 
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every such carcass shall be given a thorough post-mortem 
inspection. If on inspection of any such carcass, there is 
found any lesion or condition indicating that the animal was 
sick or diseased, the carcass shall be condemned and disposed 
of in accordance with Part 314 of this subchapter. If on 
inspection the carcass is found to be free from disease and 
otherwise found healthful, wholesome, and fit for human 
food, it shall be marked with the inspection legend. 


r PART 313—TANK ROOMS AND TANKS 

ec. 

3138.1 Tanks, rooms, and equipment used for inedible products to be 

separate and apart from those used for edible products. 

818.2 Suppression of odors in preparing inedible product. 

313.3 Carcasses of animals condemned on ante-mortem inspection not 
: to pass through compartments for edible products. 

313.4 Dead-animal carcasses, 

313.5 Inedible fats from outside of establishments. 

§ 313.1 Tanks, rooms, and equipment used for inedible 
products to be separate and apart from those used for 
edible products. All tanks and equipment used for render- 
ing, preparing or storing inedible products shall be in rooms 
or compartments separate from those used for rendering, 
preparing or storing edible products. There shall be no 
connection between rooms or compartments containing ined- 
ible products and those containing edible products, except 
that there may be one connecting doorway between the 
slaughtering or viscera separating department and the tank 
charging room of the inedible products rendering depart- 
ment. Pipes and chutes installed in accordance with the 
requirements of the Director of Division may be used to 
convey inedible and condemned material from edible product 
departments to inedible product departments. 

§ 313.2. Suppression of odors in preparing inedible 
product. Tanks, fertilizer driers, and other equipment 
used in the preparation of inedible product shall be properly 
equipped with condensers and other appliances which will 
acceptably suppress odors incident to such preparation. 

§ 313.3. Carcasses of animals condemned on ante-mor- 
tem inspection not to pass through compartments for 
edible products. In conveying to the inedible product tank 
carcasses of animals which have been condemned on ante- 
mortem inspection, they shall not be taken through rooms 
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or compartments in which product is prepared, handled, or 
stored. 

§ 313.4 Dead-animal.carcasses. (a) With the exception 
of dead animals which have died en route and are received 
with animals for slaughter at an establishment, no dead 
animal may be brought on the premises of an establishment 
unless advance permission therefor is obtained from the 
Director of Division. AE 

(b) Under no circumstances shall the carcass of any ani- 
mal which has died otherwise than by slaughter. be brought 
into any room or compartment in which any product is pre- 
pared, handled, or stored. sur 

§ 313.5> Inedible fats from outside of establishments. 
Inedible fats from outside the premises of an official estab- 
hshment shall not be received except into the tank room 
provided for inedible products, and then only when their 
receipt mto the tank room produces no insanitary condition 
on the premises, nor shall such fats be received in such 
volume as interferes. with prompt disposal of inedible or 
condemned material produced at the establishment. When 
received, they shall not enter any room or compartment 
used for edible products. 


PART 314—TANKING AND DENATURING CONDEMNED 
CARCASSES AND PARTS 


» 


See. 

314.1 Condemned carcasses and product; disposing of, by tanking; 
sealing of tanks; denaturing of product. 

314.2 Inedible rendered fats. 

314.4 Disposition of condemned meat or product at official establish- 
ments having no tanking facilities. 

014.5 Specimens for educational, research, and other nonfood pur- 
poses ; permits for, required. 

314.6 Livers condemned because of parasitic infestation and for other 
causes; conditions under which may be disposed of as fish 
feed. 


§ 314.1 Condemned carcasses and product; disposing 
of, by tanking; sealing of tanks; denaturing of product. 
(a) Condemned carcasses and product at official establish- 
ments having facilities for tanking shall be disposed of by 
tanking as follows: 

(1) The lower opening of the tank shall first be sealed 
securely by a Division employee except when permanently 
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connected with a blow line, then the condemned carcasses 
and product shall be placed in the tank in his presence, after 
which the upper opening shall also be sealed securely by 
such employee, who shall then see that the contents of the 
tank are subjected to sufficient heating for sufficient time 
to effectively destroy the contents for food purposes. 

(2) The use of equipment such as crushers or hashers for 
pre-tanking preparation of condemned carcasses and prod- 
uct in the inedible products department has been found to 
give inedible character and appearance to the material. Ac- 
cordingly, if condemned carcasses and product are so crushed 
or hashed, conveying systems, rendering tanks, and other 
equipment used in the further handling of the crushed or 
hashed material need not be locked or sealed during the 
tanking operation. If the rendering tanks or other equip- 
ment contain condemned material not so crushed or hashed, 
the equipment shall be sealed as prescribed in subparagraph 
(1) of this paragraph. If the crushed or hashed material 
is not rendered in the establishment where produced it shall 
be denatured as provided for in § 314.4. 

(b) The seals of tanks shall be broken only by a Division 
employee after the contents of the tanks have been treated 
as provided in paragraph (a) of this section. The rendered 
fat derived from condemned material shall be held until a 
Division employee shall have had an opportunity to deter- 
mine whether it conforms with the requirements of this sec- 
tion. Samples shall be taken by Division employees as often 
as 1s necessary to determine whether the rendered fat is ef- 
fectually denatured. 

§ 314.2 Inedible rendered fats. Rendered animal fat 
derived from inedible or condemned materials and possessing 
the physical characteristics of color, odor, and taste of an 
edible product shall be denatured to effectually distinguish 
it from an edible product either with low grade offal during 
the rendering or by adding to, and mixing thoroughly with, 
such fat denaturing oil, number 2 fuel oil, or brucine dis- 
solved in a mixture of alcohol and pine oil or oil of rosemary. 

§ 314.4 Disposition of condemned meat or product at 
official establishments having no tanking facilities. (a) 
Any carcass or product condemned at an official establish- 
ment which has no facilities for tanking shall be denatured 
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with crude carbolic acid, cresylic disinfectant, or other pre- 
scribed agent, or be destroyed by incineration, under the su- 
pervision “of a Division employee. When such carcass or 
product is not incinerated it shall be slashed freely with a 
knife, before the denaturing agent is applied. 

(b) Carcasses and products condemned on account of an- 
thrax, and the materials identified in § 310.9 of this sub- 
chapter which are derived therefrom at establishments which 
are not equipped with tanking facilities shall be disposed 
of by (1) complete incineration, or (2) by thorough denatur- 
ing with a prescribed denaturant, and then disposed of in 
accordance with the requirements ‘of the particular State or 
municipal authorities, who shall be notified immediately by 
the inspector in charge. 

§ 314.5 Specimens for educational, research, and other 
nonfood purposes; permits for, required. (a) Specimens 
of diseased, condemned, or inedible materials, including em- 
bryos and specimens of animal parasites, may be released for 
educational, research or other nonfood purposes under per- 
mit issued by the inspector in charge: Provided, That the per- 
son desiring such specimens makes a written application to 
such inspector for such permit on M.I. Form 403-10 and ar- 
ranges with and receives permission from the official estab- 
lishment to obtain the specimens. Permits shall be issued for 
a period not longer than one year. The permit may be re- 
voked by the inspector in charge if the specimens are not 
used as stated in the application, or if the collection or han- 
dling of the specimens interferes with inspection or the main- 
tenance of sanitary conditions in the establishment. 

(b) The collection and handling of the specimens referred 
to in paragraph (a) of this section shall be at such time and 
place and in such a manner as not to interfere with the in- 
spection or to cause any objectionable condition. 

§ 314.6 Livers condemned because of parasitic infesta- 
tion and for other causes; conditions under which may 
be disposed of as fish feed. (a) Livers condemned on 
account of fluke infestation may be forwarded as fish feed 
if they are first freely slashed, then denatured, and then 
frozen. The denaturing shall be accomplished by dipping 
the slashed livers in a hot solution composed of one part of 
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FD&C Green #3 or Methyl Violet to 5,000 parts of water, 
followed by washing in fresh water until the washings are 
no longer colored, or by the application of finely powdered 
charcoal. Freezing shall be preceded by chilling the livers to 
a, temperature not above 40° F. Livers packed in containers 
not more than 7 inches thick shall then be held for a period 
of not less than 10 days at a temperature not higher than 15° 
I’. or for a period of not less than five days at a temperature 
not higher than 10° F. Livers packed in containers over 7 
inches but less than 27 inches thick shall be held not less than 
20 days at a temperature not higher than 15° F., or for not 
less than ten days at a temperature not higher than 10° F. 
In lieu of freezing, the livers may be thoroughly cooked and 
then slashed and denatured in the manner indicated above. 
It is essential that the livers be sufficiently denatured through 
discoloration by the dye or charcoal to preclude their use as 
human food. Freezing may be accomplished in the regular 
freezer in a properly separated compartment or receptacle 
held under Division lock. 

(b) Livers condemned on account of hydatids or fringed 
tapeworms may not be forwarded as fish feed unless thor- 
oughly cooked, slashed, and denatured as indicated in para- 
graph (a) of this section. 

(c) Livers condemned on account of parasites other than 
flukes, hydatids, or fringed tapeworms may be forwarded 
as fish feed without refrigeration or cooking after slashing 
and denaturing as indicated in paragraph (a) of this section. 

(d) Livers condemned for telangiectasis, angioma, “saw- 
dust” condition, cirrhosis, or other nonmalignant change, 
benign abscesses, or contamination, when these conditions 
are not associated with infectious diseases in the carcasses, 
may be forwarded as fish feed without refrigeration or cook- 
ing: Provided, All tissue affected with abscesses is removed 
and des stroyed within the establishment: And provided 
further, That all livers are slashed and denatured as indi- 
cated in paragraph (a) of this section. 

(e) Livers specified in the foregoing paragraphs shall be 
placed in containers plainly marked “fish feed—inedible”, 
and when shipped in interstate commerce shall be certified 

as required by § 825.14 of this subchapter. 
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PART 315—RENDERING CARCASSES AND PARTS INTO LARD, 
RENDERED PORK FAT, AND TALLOW, AND OTHER 


COOKING 


Bie 1 Carcasses and parts passed for rte rendering into lard, 
rendered pork fat, or tallow. 

315.2 Carcasses and parts passed for cooking not rendered into lard, 
rendered pork fat or tallow; Utilization, of, for food purposes 
after cooking. 

315.38 Disposal of product passed for cooking if not handled according 
to this part. 

§ 315.1 Carcasses and parts passed for cooking, render- 
ing into lard, rendered pork fat, or tallow. Carcasses and 
parts passed for cooking may be rendered into lard or 
rendered pork fat in accor dance with § 317.8(c) (18) and (20) 
of this subchapter or rendered into tallow, provided such 
rendering is done in the following manner: 

(1) When closed rendering equipment is used, the lower 
opening, except when permanently connected with a blow 
line, shall first be sealed securely by a Division employee, 
then the carcasses or parts shall be placed in such equip- 
ment in his presence, after which the upper opening will be 
securely sealed by such employee. When the product passed 
for cooking in the tank does not consist of a carcass or whole 
primal part, the requirements for sealing shall be at the dis- 
cretion of the inspector in charge. Such carcasses and parts 
shall be cooked for a time sufficient to render them effectually 
into lard, rendered pork fat, or tallow, provided all parts of 
the product are heated to a temperature not lower than 170° 
F. for a period of not less than 380 minutes. 

(2) Establishments not equipped with closed rendering 
equipment for rendering carcasses and parts passed for cook- 
ing into lard, rendered pork fat, and tallow may render such 
carcasses or parts in open kettles under the direct supervision 
of a Division employee. Such rendering shall be done during 
regular hours of work and in compliance with the require- 
ments as to temperature and time specified in subparagraph 
m of this paragraph. 

§ 315.2 Carcasses and parts passed for cooking not ren- 
dered into lard, rendered pork fat or tallow; utilization 
of, for food purposes after cooking. (a) Carcasses and 
parts passed for cooking, except as specified in § 311.20 of this 
subchapter, may be used for the preparation of such prod- 
ucts as canned meat, sausage, cooked or boiled meat, meat 
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loaves, and similar products, provided all parts of such car- 
casses and parts which are so used are heated to a temperature 
not lower than 170° F. for a period of not less than 30 min- 
utes, either before being used in or during the preparation 
of the finished product. 

(b) When product passed for cooking is used as an in- 
eredient of a meat food product as contemplated in para- 
oraph (a) of this section at least 50 percent of the meat and 
meat byproduct ingredient shall consist of product passed 
for cooking. This requirement shall not apply when the 
product passed for cooking has been previously cooked as 
specified in paragraph (a) “of this section before being used 
as an ingredient of a meat food product. 

§ 315.3 Disposal of product passed for cooking if not 
handled according to this part. Product passed for cook- 
ing if not handled and processed under the provisions of 
this part, shall be disposed of in accordance with Part 314 
of this subchapter. 


PART 316—MARKING, BRANDING, AND IDENTIFYING 
PRODUCTS 


See. 


316.1 Approval of abbreviations of marks of inspection. 

316.2. Preparation of marking devices bearing inspection legend 
without advance approval prohibited ; exception. 

316.3. Use of inspection legend prohibited except under supervision 
of Division employee. 

316.4 Brands and marking devices to be approved by Director of 
Division ; control of brands, ete. 

316.5 Articles not to be removed from establishments unless marked 
in accordance with regulations. 

316.6 Marks of inspection to be carefully applied. 

516.7 Branding ink to be furnished by establishment; approval by 
Division, color. 

316.8 Control and use of brands and marking devices furnished by 
Division. 

016.9 Brands and marking devices not to be false or misleading; 
style and size of lettering. 

316.10 Carcasses, primal parts, and products; marking with inspec- 
tion legend. 

316.11 Moving and handling of primal parts from one establishment 
to another. 

316.12 Handling of products too small to be marked with brand. 

316.13 Marking of meat food products in casings. 

316.14 Marking product with the list of ingredients. 

316.15 Marking of shipping containers; domestic meat label. 

316.16 Tank cars and tank trucks of edible product. 
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316.17 Transferring inspected and passed product for export. 
316.18 Denaturing of inedible grease, etc.; marking “inedible.” 
316.19 Failure to use, or detaching, altering, defacing, or destroying 

: required marking or labeling prohibited. 

316.20 Marking of meat food products other than products in casings. 

§ 316.1 Approval of abbreviations of marks of inspec- 
tion. (The Director of Division may approve and authorize 
the use of abbreviations of marks of inspection under the 
regulations in Parts 301 through 329 of this subchapter. 
Such abbreviations shall have the same force and effect as the 
respective marks for which they are authorized abbreviations. 

§ 316.2 Preparation of marking devices bearing inspec- 
tion legend without advance approval prohibited; excep- 
tion. Except for the purpose of submitting a sample or 
samples of the same to the Director of Division for approval, 
no person shall procure, make, or prepare, or cause to be 
procured, made, or prepared, labels, brands, or other mark- 
ing devices bearing the inspection legend or any abbrevia- 
tions, copy or representation thereof, for use on any product 
without the written authority therefor of the Director of 
Division. However, when any sample label, brand, or other 
marking device is approved by the Director of Division, new 
supplies of such labels and new brands and other marking 
devices of a character exactly similar to such approved sam- 
ple may be procured, made, or prepared, for use in accord- 
ance with the regulations in Parts 301 through 329 of this 
subchapter, without further approval by the Director of 
Division. 

§ 316.3 Use of inspection legend prohibited except un- 
der supervision of Division employee. (a) No person 
shall affix or place, or cause to be affixed or placed, the in- 
spection legend, or any abbreviation, copy, or representation 
thereof, to or on any product, or container thereof except 
under the supervision of a Division employee. 

(b) No person shall fill, or cause to be filled, in whole or 
in part, with any product, ‘any container bearing or intended 
to bear, the inspection legend, or any abbreviation, copy, or 
representation thereof, except under the supervision of a 
Division employee. 

§ 316.4 Brands and marking devices to be approved by 
Director of Division; control of brands, ete. Official es- 

tablishments shall furnish such ink brands, burning brands 
and like devices for marking products as the Director of 
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Division may require. The mark of inspection on such a 
device shall be in the following form, as a facsimile of one 
of the official brands, using the size best suited for the purpose 
intended : 





In advance of manufacture, complete and accurate descrip- 
tions and designs of the same shall be submitted to and ap- 
proved by the Director of Division. Every such brand and 
device which bears the inspection legend shall be delivered 
into the custody of the inspector in charge of the establish- 
ment, and shall be used only under the supervision of a 
Division employee. When not in use for marking inspected 
and passed product, all such brands and devices bearing the 
inspection legend shall be kept locked in properly equipped 
lockers or compartments, the keys of which shall not leave 
the possession of a Division employee. 

§ 316.5 Articles not to be removed from establishments 
unless marked in accordance with regulations. No per- 
son shall remove or cause to be removed from an official estab- 
lishment any article which the regulations in Parts 301 
through 329 of this subchapter require to be marked in any 

way unless the same is clearly and legibly marked in comphi- 
ance with the regulations in Parts 301 through 329 of this 
subchapter. 

§ 316.6 Marks of inspection to be carefully applied. 
All marks of inspection shall be carefully applied and 
securely affixed. 

§ 316.7 Branding ink to be furnished by establishment; 
approval by Division, color. (a) Official establishments 
shall furnish all ink for marking product. Such ink must 
be made with harmless ingredients that are approved for 
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the purpose by the Division. Samples of ink shall be sub- 
mitted to the meat inspection laboratory .from time to time 
as may be deemed necessary by the inspector in charge. _ 

(1) Only purple ink approved for the purpose shall be 
used to apply ink brands bearing the marks of inspection 
to carcasses and fresh meat cuts derived therefrom. . 

(2) Ink brands bearing the marks of inspection used for 
purposes other than in subparagraph (1) of this paragraph 
may be applied with branding ink of any color and compo- 
sition that will assure ready legibility and permanence of 
marking, except as provided in subparagraph (3) of this 
paragraph. The color of the ink shall provide acceptable 
contrast with the color of the product to which it is applied. 

(3) Product shall not be marked with green ink except 
that, if desired by the establishment, such ink may be used 
for holiday markings and designs. 

§ 316.8 Control and use of brands and marking devices 
furnished by Division. All brands and devices furnished 
by the Division for marking articles with the inspection 
legend, including self-locking seals, shall be used only under 
the supervision of a Division employee, and, when not in 
use for marking, shall be kept locked in properly equipped 
lockers or compartments, the keys of which shall not leave 
the possession of a Division employee. 

§ 316.9 Brands and marking devices not to be false or 
misleading; style and size of lettering. No brand or de- 
vice shall be false or misleading. The letters and figures 
thereon shall be of such style and type as will make a clear 
and legible impression. 

§ 316.10 Carcasses, primal parts, and products; mark- 
ing with inspection legend. (a) Each carcass which has 
been inspected and passed in an official establishment shall 
be marked at the time of inspection with the inspection legend 
and with the number of the establishment. 

(b) Except as provided otherwise in this part and in Part 
325 of this subchapter, each primal part of a carcass, the beef 
cod fat and beef kidney fat, and each liver, beef tongue, and 
beef heart which has been inspected and passed shall be 
marked with the inspection legend and the number of the 
establishment before it leaves the establishment in which it 
is first inspected and passed, and each inspected and passed 
product susceptible of being marked shall be marked with 
the inspection legend and the number of the establishment 
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where it was last processed: Provided, 'That skinned bacon 
intended for slicing need not be so marked if packed in 
properly marked containers. Additional marks of inspection 
may be applied as desired to meet local conditions. 
~ (c) Beef livers shall be marked with the inspection legend 
and the establishment number on the convex surface of the 
thickest portion of the organ. 

 §316.11 Moving and handling of primal parts from one 
establishment to another. Primal parts of carcasses which 
have been inspected and passed but do not bear the inspection 
legend may be transported from one official establishment to 
another official establishment, for further processing, in a car, 
truck, or other closed container, if the car, truck, or container 
be sealed with a Division seal bearing the inspection legend 
in compliance with the regulations in Parts 301 through 329 
of this subchapter. 

§ 316.12 Handling of products too small to be marked 
with brand. Any product of such character or so small that 
it cannot be marked with a brand, and which has been in- 
spected and passed but does not bear the inspection legend, 
may be removed from an official establishment for local or 
interstate transportation in closed containers bearing the 
inspection legend and such other marks as are required by 
the regulations in Parts 301 through 3829 of this subchapter or 
in open containers bearing the inspection legend applied by 
means of a domestic meat label or trade label : Provided, That 
upon removal from such closed or open containers the prod- 
-uct may not be further transported in interstate or foreign 
commerce unless reinspected by a Division employee and 
packed under his supervision in a container or containers 
bearing the inspection legend and such other marks as are 
required by the regulations in Parts 301 through 329 of this 
subchapter: And provided further, That unmarked product 
shall not be brought into an official establishment in an open 
container, except that which is returned to the establishment, 
and this must be held separate from other product pending re- 
pele from the establishment for disposal in intrastate trade 
on 

§ 316.13 Marking of meat food products in casings. 
(a) Inspected and passed sausage and other products in 
casings, of the ordinary “ring” variety or larger, shall be 
marked with the inspection legend and the number of the 
establishment. Inspected and passed sausage and other prod- 
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ucts In casings, of the smaller varieties, shall bear one or more 
inspection marks to each chain or two or more of such marks 
to each bunch, except in :cases where such smaller varieties 
of sausage and products leave establishments completely en- 
closed in properly labeled cartons or wrappers, having a 
capacity of 10 pounds or less and containing a single kind 
of product: Provided, That the mark of inspection need ap- 
pear only twice throughout the contents of containers, exceed- 
ing a capacity of 10 pounds, of sausages of the smaller varie- 
ties shipped to another official establishment for further 
processing, or to a governmental agency. When such prod- 
ucts are shipped to another official establishment for further 
processing; the inspector in charge at the point of origin shall 
identify the shipment to the inspector in charge at 
destination. 

(b) Meat food products in casings, other than sausage, 
which possess the characteristics of or resemble sausage, shall 
bear on each link or piece the word “imitation” prominently 
displayed: Provided, 'That such products in casings as coppa, 
capocollo, lachschinken, bacon, pork loms, pork shoulder 
butts, and similar cuts of meat which are prepared without 
added substances other than curing materials or condiments, 
and meat rolls, bockwurst, and similar products in casings 
which do not contain cereal or vegetables, and headcheese, 
souse, sulze, scrapple, blood pudding, and liver pudding in 
casings need not be so marked; other’ products in casings such 
as loaves, chili con carne, and meat and cheese products when 
prepared with sufficient cheese to give definite characteristics 
to the finished products, may bear on each link or piece the 
true name of the product in lieu of the word “imitation”; 
and imitation sausage packed in properly labeled containers 
having a capacity of 1 pound or less and of a kind usually 
sold at retail intact, need not bear the word “imitation” on 
each link or piece if no other marking or labeling is applied 
to the product. 

(c)(1) When cereal, vegetable starch, starchy vegetable 
flour, soya flour, soy protein concentrate, dried milk, nonfat 
dry milk, or calcium reduced dried skim milk is added to 
sausage within the limits prescribed under Part 318 of this 
subchapter, the product shall be marked with the name of 
each of such added ingredients, as for example, “cereal 
added”, “potato flour added”, “cereal and potato flour added”, 
“soya flour added”, “soy protein concentrate added”, “nonfat 
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dry milk added”, “calcium reduced dried skim milk added”, 
or “cereal and nonfat dry milk added”, as the case may be. 
On sausage of the smaller varieties, the marking prescribed 
in this paragraph may be limited to links bearing the inspec- 
‘tion legend. 

(2) When an approved artificial smoke flavoring or an 
approved smoke flavoring is added to meat food products 
in casings, as permitted in Part 318 of this subchapter, the 
product shall be legibly and conspicuously marked in a 
manner approved by the Director to show a statement such 
as “Artificial Smoke Flavoring Added” or “Smoke Flavoring 
Added”, whichever may be applicable. 

(d)(1) When product is placed in casing to which arti- 
ficial coloring is applied, as permitted under Parts 3801 
through 329 of this subchapter, the article shall be legibly and 
conspicuously marked by stamping or printing on the casing 
or securely affixing to the article the words “artificially 
colored.” 

(2) If the casing is removed from product at an official 
establishment and there is evidence of artificial coloring on 
the surface of the product, the article from which the casing 
has been removed shall be marked by stamping directly 
thereon or by securely affixing thereto the printed words 
“artificially colored.” . 

3) The casing containing product need not be marked 
to show that it is colored if it is colored prior to its use as 
a covering for the product, and the coloring is of a kind 
and so applied as not to be transferable to the product and 
not to be misleading or deceptive with respect to color, 
quality, or kind of product enclosed in the casing. 

(4) In the case of sausage of the smaller varieties the 
marking prescribed in this paragraph may be limited to 
links bearing the inspection legend. 

(e) When approved antioxidants are added to unsmoked 
dried sausage in casings the product shall be legibly and 
conspicuously marked in an approved manner to show their 
presence and the purpose for which they are added, for 
example, with the statement “oxygen interceptor added to 
improve stability”. 

(f) A cloth bag, artificial casing, or similar container of 
sausage, or other product of a size larger than that cus- 
tomarily sold at retail intact shall be printed with the mark 
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of inspection and any other marks required under para- 
graphs (b) through (e), near each end of the product, so as 
to be clearly visible to the consumer: Provided, That such 
articles which are printed with a label in conformity with 
Part 317 need not, in addition, show markings other than 
the mark of inspection near each end. . 

(g) The markings indicated in paragraph (f) of this 
section shall be branded near each end of sausage or similar 
product prepared in animal casings when the article is of 
a size larger than that customarily sold at retail intact. 

(h) All markings may be omitted from sausage and other 
meat food products in casings when these articles are to be 
processed in sealed containers. 

§ 316.14 Marking product with the list of ingredients. 
A product fabricated from two or more ingredients shall 
bear a list of the ingredients, giving the common or usual 
names of the ingredients arranged in the order of their pre- 
dominance, except that spices may be designated as “spices” 
or “flavorings”, and flavorings (including essential oils, oleo- 
resins, and other spice extractives) may be designated as 
“flavorings” without naming each. The list of ingredients 
shall be applied legibly and securely to the product by means 
approved by the Director of Division, such as stamping, 
printing, or the use of paper bands, tags, or tied-in paper 
or fabric flaps on stuffed sausage, or tissue strips on loaf-like 
articles: Provided, That product for which a definition and 
standard of identity has been prescribed under Part 328 of 
this subchapter which conforms to such definition and stand- 
ard, and which bears the name specified in the definition 
and standard, together with such declaration of optional 
ingredients and other labeling features as are required by 
the applicable definition and standard, need not bear a list 
of ingredients: Provided further, That bockwurst and sau- 
sages of the smaller varieties, such as frankfurters and pork 
sausage, shall bear the list of ingredients at least once on 
each 2 pounds of product: Provided further, That when such 
product is distributed from an official establishment in an 
immediate or true container of a type and size customarily 
sold at retail intact, the list of ingredients on the label of the 
package shall be sufficient: And provided further, That when 
sausages of the smaller varieties are shipped to another of- 
ficial establishment for further processing, or to a govern- 
mental agency, the list of ingredients need appear only twice 
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throughout the contents of containers and when so shipped 
may be omitted from the contents of containers of 10-pound 
size or less. When such products are shipped to another 
official establishment for further processing, the inspector 
in charge at the point of origin shall identify the shipment 
to the inspector in charge at destination by means of Form 
MI 408. 

-§316.15 Marking of shipping containers; domestic 
meat label. (a) Except as provided in this part and Part 
325 of this subchapter, when any inspected and passed prod- 
uct for domestic commerce is moved from an official establish- 
ment, the shipping container shall bear an approved mark of 
inspection, as prescribed in Part 317 of this subchapter, or an 
approved domestic meat label, whichever is appropriate. 
The domestic meat label shall be 234 by 4 inches in size 
and shall be in form and substance as illustrated below, 
except that the name and address of the establishment, or 
re mane only, may be printed on the label, at the bottom 
thereot : 


ESTABLISHMENT 38 


THE MEAT OR MEAT FOOD PRODUCT 
CONTAINED HEREIN HAS BEEN U. S. 
INSPECTED AND PASSED BY DEPART- 
MENT OF AGRICULTURE. 
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The domestic meat label shall be printed with black ink 
on white paper of good quality, except that in the case of 
fiberboard shipping containers it may be printed directly 
on such containers in black ink on any color background, 
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except green, which offers sufficient contrast so that it is 
prominently and informatively displayed. 

(b) When any product prepared in an official establish- 
ment for domestic commerce has been inspected and passed 
and is enclosed in a cloth wrapping, such wrapping may 
bear, in lieu of the domestic meat label, the inspection legend 
and establishment number applied by the approved 21-inch 
rubber brand: Provided, The domestic meat label or rubber 
brand may be omitted in those cases in which the inspection 
legend and establishment number on the articles themselves 
are clearly legible through the wrapping or the wrapping is 
labeled in accordance with Part 317 of this subchapter: Pro- 
vided further, That plain unprinted wrappings such as 
stockinettes, cheese cloth, paper and crinkled paper bags for 
properly marked fresh meat, including carcasses, and primal 
parts thereof, which are used solely to protect the product 
against soiling or excessive drying during transportation or 
storage need not bear the marks of inspection. 

(c) The shipping or outside containers of products for 
export shall be marked in comphance with Part 324 of this 
subchapter. 

§ 316.16 Tank cars and tank trucks of edible product. 
Each tank car and each tank truck carrying inspected and 
passed product from an official] establishment shall bear a 
label containing the true name of the product, the inspection 
legend, the establishment number,*and the words “date of 
loading,” followed by a suitable space for the insertion of 
the date. The label shall be located conspicuously and shall 
be printed on material of such character and so affixed as to 
preclude detachment or effacement upon exposure to the 
weather. Before the car or truck is removed from the place 
where it is unloaded, the carrier shall remove or obliterate 
such label. 

§ 316.17 Transferring inspected and passed product 
for exports. When inspected and passed products for export 
are transferred from tank cars to other containers on boats, 
such transfer shall be done in accordance with the provisions 
outlined in Part 340 of this subchapter. 

§ 316.18 Denaturing of inedible grease, etc.; marking 
“inedible”. (a) Inedible grease, inedible tallow, or other 
inedible animal fat, or mixture containing such fat, having 
the physical characteristics of an edible product shall be 
denatured or otherwise destroyed for food purposes. Con- 
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tainers of such inedible grease, inedible tallow, or other in- 
edible fat shall be marked conspicuously with the word 
“inedible”. Such containers as tierces, barrels, and half bar- 
rels shall have both ends painted white with durable paint, 
if necessary, to provide a contrasting background, and the 
word “inedible” marked thereon in letters not less than 2 
inches high, while on tank cars the letters shall be not less 
than 4 inches high. 

(b) Inspected rendered animal fat which for any reason 
it is desired to classify as inedible may be shipped interstate 
if handled as provided in paragraph (a) of this section for 
inedible fat having the physical characteristics of an edible 
product. 

(c) Uninspected non-exempt rendered animal fat, or mix- 
tures containing such fat, having the physical characteristics 
of an edible product may be shipped interstate if handled as 
provided in paragraph (a) of this section for inedible fat 
having the physical characteristics of an edible product. 

§ 316.19 Failure to use, or detaching, altering, de- 
facing, or destroying required marking or labeling pro- 
hibited. The Meat Inspection Act (21 U.S.C. 79, 88) makes 
it a felony for any person, firm, or corporation, or officer, 
agent, or employee thereof, to fail to use, or to detach, with- 
out proper authority, or to knowingly or wrongfully alter, 
deface, or destroy any of the marks, stamps, tags, labels, or 
other identification devices provided for in the Act or the 
regulations thereunder on any meat or meat food products, 
or the containers thereof, subject to the Act. Accordingly 
any failure to use, or any detaching, altering, defacing, or 
destroying (including masking) of any marking or labeling 
required under the regulations in Parts 301 through 329 of 
this subchapter on any such product or container 1s prohib- 
ited, unless unavoidable in the customary subdivision or other 
processing or handling of the product. 

§ 316.20 Marking of meat food products other than 
products in casings. When an approved artificial smoke 
flavoring or an approved smoke flavoring is added to meat 
food products, as permitted by Part 318 of this subchapter, 
the product shall be legibly and conspicuously marked in a 
manner approved by the Director to show a statement such 
as “Artificial Smoke Flavoring Added” or “Smoke Flavoring 
Added”, whichever may be applicable. 
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PART 317—LABELING 
Sec. ; 
317.1 Labeling required ; supervision by Division employee. 
317.2 Labels: What to contain, when and how used. 
3173 Labels to conform with definitions and standards of identity. 
317.4 Labels to be approved by Director of Division. 
317.5 Inspector in charge to permit certain modifications of approved 


labels. | 

317.6 Approved labels to be used only on products. to which they 
are applicable. tu 

317.7 Product for foreign commerce; printing labels in foreign 
language permissible. 

317.8 False or deceptive labeling and practices. 

317.9 Labeling product prepared with artificial coloring, artificial 
flavoring, antioxidants, or preservatives, ; 

317.10 Reuse of inspection marks; reuse of containers bearing marks 
of inspection, labels, etc.; requirements regarding. 

317.11 Labeling, filling of containers, handling of labeled products 
to be only in compliance with regulations. 

317.12 Relabeling product, requirements regarding. 

317.18 Distribution of labels bearing an inspection legend. 

317.14 Rescindment of label approvals. 


§ 317.1 Labeling required; supervision by Division em- 
ployee. (a) When, in an official establishment, any in- 
spected and passed product is placed or packed in any can, 
pot, tin, canvas, or other receptacle or covering constituting 
an immediate or true container, there shall be affixed to 
such container or covering a label as hereinafter described 
in this part: Provided, That plain wrappings for fresh meat, 
such as dressed carcasses and primal parts thereof, which 
are used solely to protect the product against soiling or 
excessive drying during transportation or storage need not 
bear a label: Provided further, That uncolored transparent 
coverings, such as cellophane, which bear no printed or 
graphic matter and which enclose any unpackaged or pack- 
aged product bearing all required markings need not bear 
a label if the required markings are clearly legible through 
such coverings: Provided further, That animal and trans- 
parent artificial casings bearing no marks or printed features 
other than those required under Part 316 of this subchapter 
need not bear additional labeling: And provided further, 
That stockinettes used as “operative devices,” such as those 
applied to cured meats in preparation for smoking, need not 
bear labels whether or not such stockinettes are removed 
ears completion of the operations for which they were 
applied. 

b) Folders and similar coverings made of paper or like 
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material, which do not completely enclose the product and 
which bear any printed word or statement, shall bear ali 
features required on a label for an immediate or true 
container. 

c) No container or covering which bears or is to bear a 
label shall be filled, in whole or in part, except with product 
which has been inspected and passed in compliance with 
Parts 301 through 329 of this subchapter, which is sound, 
healthful, wholesome, and fit for human food, and which 
1s strictly in accordance with the statements on the label. 
No such container or covering shall be filled, in whole or 
in part, and no label shall be affixed thereto, except under 
the supervision of a Division employee. 

§ 317.2 Labels: What to contain, when and how used. 

(a) Labels within the meaning of this part shall include 
any printing, lithographing, embossing, or other marking 
on labels, stickers, seals, wrappers, or receptacles. 

(b) Labels shall contain, prominently and informatively 
displayed, the true name of the product; the word “in- 
gredients” followed by a list of the ingredients when the 
product is fabricated from two or more ingredients, except 
in the case of products for which definitions and standards 
of identity have been prescribed under Part 328 of this sub- 
chapter; the name and place of business of the manufac- 
turer, packer, or person for whom the product is prepared; 
and an inspection legend and the number of the establish- 
ment in the following form, on that portion of the label 
featuring the name of the product, or, when there are two 
or more panels, then on the principal display panels: 


U.S. 
INSPECTED 
AND PASSED BY 
DEPARTMENT OF 
AGRICULTURE 


EST. 38 
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However, in lieu of showing the inspection legend and the 
establishment number in such form, in the’case of large- 
size fiberboard immediate containers, a domestic meat label 
may be printed directly on such containers in size, form 
and substance as provided in § 316.15(a) of this subchapter 
for use on fiberboard shipping containers; the name and 
place of business of the manufacturer, packer, or person 
for whom the product was prepared may be omitted from 
labels for product not required to be labeled under § 317.1; 
the establishment number may be omitted from labels on 
cartons used as outer containers of edible fats, such as lard 
and oleomargarine, when such articles are enclosed in 
wrappers which bear an inspection legend and establishment 
number, and from a label lithographed directly on a can 
bearing the embossed or lithographed establishment number ; 
and a metal container on which an inspection legend is 
embossed or lithographed may, with the approval of the 
Director of the Division, bear an inspection legend of differ- 
ent design and in abbreviated form. 

(1) The name of a product shall be the common name, 
if any, and one which clearly and completely identifies the 
article. Product which has been prepared by salting, 
smoking, drying, cooking, chopping, and the like shall be 
so described on the label unless the name on the article 
implies, or the manner of packaging shows, that the product 
was subjected to such procedure or procedures. The un- 
qualified terms “meat”, “meat byproduct”, “meat food prod- 
uct”, and terms common to the meat industry but not to 
consumers such as “picnic”, “butt”, “cala”, “square”, “loaf”, 
“spread”, “delight”, “roll”, “plate”, “luncheon”, and “daisy” 
shall not be used as names of articles unless accompanied 
with terms descriptive of the product or with a list of 
ingredients. 

(2) The list of ingredients shall appear as part of or 
in addition to the true name of the product and shall show 
the common or usual names of the ingredients arranged in 
the order of their predominance, except that spices may 
be designated as “spices” or “flavorings”, and flavorings 
(including essential oils, oleoresins, and other spice extrac- 
tives) may be designated as “flavorings” without naming 
each. When two meat ingredients comprise at least 70 per- 
cent of the meat and meat byproduct ingredients of a formula 
and when neither of the two meat ingredients is less than 30 
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percent by weight of the total meat and meat byproducts 
used, such meat ingredients may be interchanged in the 
formula without a change being made in the ingredients 
statement on labeling materials, provided that the word “and” 
in lieu of a comma shall be shown between the declaration of 
such meat ingredients in the statement of ingredients. ‘The 
name of an ingredient shall not be a collective name but shall 
be a specific name, as, for example, “beef”, “pork”, “beef 
tripe”, “sheep livers”, “pork snouts”, “flour”, “corn flour”’, 
“potato flour”, “water”, “nonfat dry milk”, “tomato puree”, 
and “beef broth” : Provided, That when a product i is coated 
with pork fat, gelatin, or other approved substance and a 
specific declaration of such coating appears in connection 
with the name of the product, the ingredient statement need 
not make reference to the ingredients of such coating: And 
provided further, That when the label bears the designation 
“compound” or “shortening” the term “animal and vegetable 
fats” or ‘‘vegetable and animal fats” may be employed to 
designate the ingredients of mixtures of such edible fats. 
“Animal fats” as used herein means inspected and passed 
fat derived from cattle, sheep, swine, or goats. The term 
“Corn Syrup” may be used as an ingredient identification 
on labeling material for meat food products to reflect the 
use of either corn syrup or corn syrup solids. 

(3) The name of the manufacturer or packer may appear 
without qualification on the label or the container of product. 
When the name of the manufacturer or packer is not that 
under which inspection is granted at the establishment but is 
the name of a tenant operating in the establishment, full in- 
formation identifying the tenant and the scope of his opera- 
tions shall be furnished to the Director of Division. When 
product is not prepared by the person whose name appears 
on the label, the name shall be qualified by a phrase which 
reveals the connection such person has with such product, as 
for example, “Prepared for * * *.” 

(c) Stencils, box oe inserts, tags, and like devices shall 
not bear an inspection legend or any abbreviation or repre- 
sentation thereof: Provided, That with the approval of the 
Director of Division, box dies including the inspection legend 
and establishment number may be used in marking wooden 
boxes of light material having a maximum capacity of five 
pounds, fiber board containers, and wood wirebound boxes 
and crates with at least 90 percent of the total wood surfaces 
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being veneer wood not over one-sixth of an inch thick and of 
such quality that matter imprinted on it is legible. 

(d) The establishment number shall’ be either embossed 
or lithographed on all sealed metal containers of inspected 
and passed product filled in an official establishment, except 
that such containers which bear labels lithographed directly 
on the can and in which the establishment number is incor- 
porated need not have the establishment number embossed 
or lithographed thereon. Labels shall not be affixed to con- 
tainers so as to obscure the embossed or lithographed estab- 
lishment number. 

(e) When any product is placed in a carton or in a wrap- 
per of paper or cloth or in such other labeled container or 
covering as the Director of Division may approve, an inspec- 
tion legend and the establishment number, in form and sub- 
stance as specified in paragraph (b) of this section, may be 
embodied on a sticker to be securely and prominently affixed, 
along with the name of product, at a place on the label re- 
served and designated for the purpose. In case there are two 
or more display panels featuring the name of product, the 
inspection sticker shall be affixed to the principal panel or 
panels. The inspection sticker shall not be used without the 
approval of the Director of Division and shall be affixed to 
the label under the supervision of a Division employee. 

(f) Meat and meat food products packaged in consumer- 
size Impervious film containers which are usually displayed 
in self-service refrigerated counters shall have a statement 
such as “Keep Refrigerated” prominently displayed on the 
principal display panel of the label. 

§ 317.3. Labels to conform with definitions and stand- 
ards of identity. When inspected and passed products are 
labeled with the names of, or are represented as, articles for 
which definitions and standards of identity have been pre- 
scribed under Part 328 of this subchapter, the labels shall con- 
form to such definitions and standards. 

§ 317.4 Labels to be approved by Director of Division. 
(a) Except as provided in paragraph (d) of this section no 
label shall be used on any product until it has been approved 
in its final form by the Director of Division. For the con- 
venience of the establishments, sketches or proofs of new 
labels may be submitted in triplicate through the inspector 
in. charge to the Division for approval and the preparation 
of finished labels deferred until such approval is obtained. 
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All finished labels shall be submitted in quadruplicate 
through the inspector in charge to the Division for 
approval. 

b) In case of lithographed labels, paper take-offs in lieu 
of sections of the metal containers shall be submitted for 
approval. Such paper take-offs shall not be in the form 
of a negative but shall be a complete reproduction of the 
label as it will appear on the package, including any color 
scheme involved. In case of fiber containers, printed layers, 
such as the kraft paper sheet, shall be submitted for approval 
in lieu of the complete container. 

(c) Inserts, tags, liners, pasters, and like devices contain- 
ing printed or graphic matter and for use on, or to be placed 
within, containers and coverings of product shall be sub- 
mitted for approval in the same manner as provided for 
labels in paragraph (a) of this section, except that inspectors 
in charge may permit use of such devices which contain no 
reference to product and bear no misleading feature. 

(d) Stencils, labels, box dies, and brands may be used on 
shipping containers and on such immediate containers as 
tierces, barrels, drums, boxes, crates, and large-size fiberboard 
containers provided the markings are applicable to the prod- 
uct, are not false or deceptive, and are used with the approval 
of the inspector in charge. The inspection legend for use 
in combination with such markings shall be approved by 
the Director of Division whether the legend is applied in 
the form illustrated in § 317.2 or by means of a domestic meat 
label. 

§ 317.5 Inspector in charge to permit certain modifica- 
tions of approved labels. The inspector in charge may per- 
mit the use of approved labels or other markings modified 
as follows provided the labeling or marking as modified is 
so used as not to be false or deceptive: 

(a) When all features of the label or marking are propor- 
tionately enlarged and the color scheme remains the same. 

(b) When changes are made in the figures denoting the 
quantity of contents or when there is substitution of such 
abbreviations as “ib.” for “pound,” “oz.” for “ounce” or the 
word “pound” or “ounce” is substituted for the abbreviation. 

(c) When a master or stock label is approved from which 
the name and address of the distributor are omitted and such 
name and address are applied before being used. The words 
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“prepared for” or similar statement must be shown together 
with the blank space reserved for the insertion of the name 
and address when such labels are offered for approval. 

(d) When, during Christmas and other holiday seasons, 
wrappers or other covers bearing floral or foliage designs 
or illustrations of rabbits, chicks, fireworks, or other em- 
blematic holiday designs are used with approved labels or 
markings. The use of such designs will not make necessary 
the application of labeling not otherwise required. 

(e) When there is a slight change in arrangement of di- 
rections pertaining to the opening of cans or the serving of 
the product. 

(f) When there is a change in the order of predominance 
of the ingredients on the label corresponding with a change 
in the formula used to prepare the product: Provided, That 
no new ingredients are added and none are omitted. Noth- 
ing in this paragraph shall be construed to modify any 
requirement of these regulations which provides either mini- 
mum or maximum limits for the use of certain ingredients. 

§ 317.6 Approved labels to be used only on products to 
which they are applicable. Labels shall be used only on 
products for which they are approved. They shall not be 
applied to any product the container or covering of which 
bears any statement that is false or misleading or is so made, 
formed, or filled as to be deceptive or misleading. 

§ 317. 7 Product for foreign commerce; printing labels 
in foreign language permissible. Labels to be affixed to 
packages of product for foreign commerce may be printed 
in a foreign language and may show the statement of the 
quantity of contents in accordance with the usage of the 
country to which exported. Deviations from the form of 
labeling required under Parts 301 through 329 of this sub- 
chapter may be approved by the Director of Division: Pro- 
vided, (a) That the proposed labeling accords to the specifica- 
tions of the foreign purchaser, (b) That it is not in conflict 
with the laws of the country to which it is intended for ex- 
port, and (c) That the outside of the shipping package is 
labeled to show that it is intended for export; but 1f such 
product is sold or offered for sale in domestic commerce all the 
requirements of Parts 301 through 3829 of this subchapter 
apply. ‘The inspection legend and the establishment number 
shall in all cases appear in English but, in addition, may ap- 
pear literally translated in a foreign language. 
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§ 317.8 False or deceptive labeling and practices. (a) 
No product, and no container thereof, shall be labeled with 
any false or deceptive name, but established trade names 
which are usual to such articles and are not false or deceptive 
and which have been approved by the Director of Division 
may be used. 

(b) A label for product which is in imitation of another 
food shall bear the word “imitation” immediately preceding 
the name of the food imitated and in the same size and style 
of lettering as in that name and immediately thereafter the 
word “ingredients” and the names of the ingredients ar- 
ranged in the order of their predominance. Ham and other 
pork products of the kinds specified in the provisions in 
§ 817.8(c) (49), (54), and (57), which do not conform to 
such provisions because they contain added water not in 
excess of 10 percent of the weight of the fresh, uncured prod- 
ucts, shall in lieu of complying with the preceding sentence, 
bear on their labels the term “Water Added”, immediately 
following the word “ham” or other product name, in promi- 
nent lettering not less than 3 inch in height, and shall be 
so marked with the term “Water Added”, except that the 
Director of the Division may approve smaller lettering for 
labels of small packages, such as 4-ounce packages of sliced 
ham, when he finds that the size and style of the lettering 
in connection with the product name are such as to ensure 
the prominence of the required term. The qualifying phrase 
“Up To 10%” or equivalent phrase may be used in labeling 
or marking such products in connection with the term “Water 
Added” at the option of the operator of the establishment, 
provided the qualifying phrase does not detract from the 
prominence of the term “Water Added”. In marking prod- 
ucts with strip labels or other approved devices, the required 
terminology shall be repeated in close apposition the entire 
leneth of the product, and the qualifying phrase “Up To 
10%” or equivalent phrase may be applied at the ends of the 
strip label or similar device and in small letters between 
the repeated term “Water Added.” 

(c) No statement, word, picture, design, or device which 
conveys any false impression or gives any false indication 
of origin or quality shall appear on any label. For example: 

(1) Terms having geographical significance with refer- 
ence to a locality other than that in which the product is 
prepared may appear on the label only when qualified by 
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the word “style,” “type,” or “brand,” as the case may be, 
in the same size and style of lettering as in the geographical 
term, and accompanied with a prominent qualifying state- 
ment identifying the country, State, Territory, or locality 
in which the product is prepared, using terms appropriate 
to effect the qualification. When the word “style” or “type” 
is used, there must be a recognized style or type of product 
identified with and peculiar to the locality represented by the 
geographical term and the product must possess the charac- 
teristics of such style or type, and the word “brand” shall 
not be used in such a way as to be false or deceptive: Pro- 
vided, That a geographical term which has come into generai 
usage as a-trade name and which has been approved by the 
Director of Division as being. a generic term may be used 
without the qualifications provided for in this paragraph. 
The terms “frankfurter,” “vienna,” “bologna,” “lebanon bo- 
logna,” “braunschweiger,” “thuringer,” “genoa,’ “leona,” 
“berliner,” “holstein,” “goteborg,” “milan,” “polish,” and 
their modifications, as applied to sausages, the terms “bruns- 
wick” and “irish” as applied to stews, and the term “boston” 
as applied to pork shoulder butts, need not be accompanied 
with the word “style,” “type,” or “brand” or a statement 
identifying the locality in which the product is prepared. 

(2) Such terms as “farm”, “country”, and the like shall 
not be used on labels in connection with products unless 
such products are actually preparetl on the farm or in the 
country: Provided, That if the product is prepared in the 
same way as on the farm or in the country these terms, if 
qualified by the word “style” in the same size and style of 
lettering, may be used: Provided further, That the term 
“farm” may be used as part of a brand designation when 
qualified by the word “brand” in the same size and style of 
lettering, and followed with a statement identifying the 
locality in which the product is prepared. Sausage con- 
taining cereal shall not be labeled “farm style” or “country 
style”, and lard not rendered in an open kettle shall not 
be designated as “farm style” or “country style”. 

(3) The requirement that the label shall contain the name 
and place of business of the manufacturer, packer, or dis- 
tributor shall not be considered to relieve any establishment 
from the requirement that its label shall not be misleading 
in any particular. 
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(4) The term “spring lamb” or “genuine spring lamb” 
is applicable only to carcasses of new-crop lambs slaugh- 
tered during the period beginning in March and terminating 
not beyond the close of the week containing the first Monday 
in October. 

(5) Coverings shall not be of such color, design, or kind 
as to be misleading or deceptive with respect to color, qual- 
ity, or kind of product to which they are applied. For 
example, transparent or semitransparent coverings for such 
articles as sliced bacon or pork sausage shall not bear lines 
or other designs of red or other color which give a false 
impression of leanness of the product. 

(6) The word “fresh” shall not be used on labels to 
designate product which contains any sodium nitrate, so- 
dium nitrite, potassium nitrate, or potassium nitrite, or 
which has been salted for preservation. 

(7) The words “spice”, “spices”, and “spiced”, without 
qualification, shall not be used unless they refer to genuine 
natural spices. | 

(8) As used on labels of meat or product, the term 
“gelatin” shall mean (1) the jelly prepared in official estab- 
lishments by cooking pork skins, tendons, or connective 
tissue from inspected and passed product, and (11) dry 
commercial gelatin or the jelly resulting from its use. 

(9) Product (other than canned product) labeled with 

the term “loaf” as its name or part of its name shall be 
prepared in loaf form. 
(10) The term “baked” shall apply only to the product 
which has been cooked by the direct action of dry heat and 
for a sufficient time to permit the product to assume the 
characteristics of a baked article, such as the formation of 
a brown crust on the surface, rendering out of surface fat, 
and the caramelization of the sugar if applied. Baked 
loaves shall be heated to a temperature of at least 160° F. 
and baked pork cuts shall be heated to an internal tem- 
perature of at least 170° F. 

(11) When product such as loaves is browned by dip- 
ping in hot edible oil or by a flame, its label shall state such 
fact, the words “Browned in Hot Cottonseed Oil” or 
“Browned by a Flame”, as the case may be, appearing as 
part of the name of product. 

(12) The term “meat” and the names of particular kinds 
of meat, such as beef, veal, mutton, lamb, and pork, shall 
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not be used in such manner as to be misleading or deceptive. 

(13) The word “ham”, without any prefix indicating the 
species of animal from: which derived, shall be used on 
labels only in connection with pork hams. Ham shanks 
as such or ham shank meat as such or the trimmings accru- 
ing in the trimming and shaping of hams shall not be 
labeled “ham” or “ham meat” without qualification. When 
used in connection with a chopped product the term “ham” 
or “ham meat” shall not include the skin. 

(14) The terms “shankless” and “hockless” shall apply 
only to hams and pork shoulders from which the shank or 
hock has been completely removed, thus eliminating the 
entire tibia and fibula, or radius and ulna, respectively, 
together with the overlying muscle, skin, and other tissue. 

(15) Such terms as “meat extract” or “extract of beef” 
without qualification shall not be used on labels in connection 
with products prepared from organs or parts of the carcass 
other than fresh meat. Extracts prepared from any parts 
of the carcass other than fresh meat shall not be labeled 
“meat extract” but may be properly labeled with the true 
name of the parts from which prepared. In the case of 
extract in fluid form, the word “fluid” shall also appear on 
the label, as, for example, “fluid extract of beef”. Meat 
extract shall contain not more than 25 percent of moisture. 
Fluid extract of meat shall contain not more than 50. percent 
of moisture. } } 

(16) When cereal, vegetable starch, starchy vegetable 
flour, soya flour, soy protein concentrate, dried milk, nonfat 
dry milk, or calcium reduced dried skim milk is added to 
sausage within the limits prescribed under Part 318 of this 
subchapter, there shall appear on the label in a prominent 
manner, contiguous to the name of the product, the name 
of each such added ingredient, as, for example, “cereal 
added”, “with cereal”, “potato flour added”, “cereal and 
potato flour added”, “soya flour added”, “soy protein con- 
centrate added”, “nonfat dry milk added”, “calcium reduced 
dried skim milk added”, or “cereal and nonfat dry milk 
added”, as the case may be. 

(17) When any product is enclosed in a container along 
with a packing substance such as brine, vinegar, or agar 
jelly, a declaration of the packing substance shall be printed 
prominently on the label in connection with the name of 
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product, as for example, “frankfurts packed in brine,” “lamb 
tongue packed in vinegar,” or “beef tongue packed in agar 
jelly,” as the case may be. The statement of the quantity 
of contents shall represent the weight of the drained product 
when removed from the container to the exclusion of the 
packing substance. The packing substance shall not be used 
in such a manner as will result in the container being so 
filled as to be misleading. 

(18) The term “lard” is applicable only to the fat rendered 
from fresh, clean, sound, fatty tissues from hogs in good 
health at the time of slaughter with or without lard stearin 
or hydrogenated lard. ‘The tissues do not include bones, 
detached skin, head skin, ears, tails, organs, windpipes, large 
blood vessels, scrap fat, skimmings, settlings, pressings, and 
the like, and are reasonably free from muscle tissue and 
blood. 

(19) The term “leaf lard” is applicable only to lard pre- 
pared from fresh leaf fat. 

(20) The term “rendered pork fat” is applicable to the 
fat other than lard, rendered from clean, sound carcasses, 
parts of carcasses, or edible organs from hogs in good health 
at the time of slaughter, except that stomachs, bones from the 
head, and bones from cured or cooked pork are not included. 
The tissues rendered are usually fresh, but may be cured, 
cooked, or otherwise prepared and may contain some meat 
food products. Rendered pork fat may be hardend by the use 
of lard stearin and/or hydrogenated lard and/or rendered 
pork fat stearin and/or hydrogenated rendered pork fat. 

(21) When lard or hardened lard is mixed with rendered 
pork fat, or hardened rendererd pork fat, the mixture shall 
be designated as “rendered pork fat” or “hardened rendered 
pork fat” as the case may be. 

(22) Oil, stearin, or stock obtained from beef or mutton 
fats rendered at a temperature above 170° F. shall not be 
designated as “oleo oil”, “oleo stearin”, or “oleo stock”, 
respectively. 

(23) When not more than 20 percent of beef fat, mutton 
fat, oleo stearin, vegetable stearin, or hardened vegetable 
fat is mixed with lard or with rendered pork fat, there shall 
appear on the label, contiguous to and in the same size and 
style of lettering as the name of product, the word “beef 
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fat added”, “mutton fat added”, “oleo stearin added”, “veg- 
etable stearin added”, or “hardened vegetable fat added”, 
as the case may be. 

(24) The designation “vegetable fat” is applicable to 
vegetable oil, vegetable stearin, or a combination of such oil 
and stearin, ‘whereas the designations “vegetable oil” and 

“vegetable stearin” shall be applicable en to the oil and 
the stearin, respectively. 

(25) N o rendered edible animal fat or mixture of fats 
containing rendered edible animal fat shall contain added 
water, except that puff pastry shortening may contain not 
more than 10 percent of water, and oleomargarine may con- 
tain water within the limits prescribed under Part 328 of this 
subchapter. 

(26) Containers of edible rendered animal fats and mix- 
tures of edible fats containing animal fats shall, before or 
immediately after filling, be legibly marked with the t7ue 
name of the product. Shortening prepared with a mixtare 
of meat fats and vegetable oils may be identified either as 
“Shortening Prepared with Meat Fats and Vegetable Oils” 
or “Shortening Prepared with Vegetable Oils and Meat Fats” 
without regard to the order of predominance of the fats and 
oils used, provided there is a significant amount of the lesser 
ingredient used. 

(27) Product labeled “Chili Con Carne” shall contain not 
less than 40 percent of meat computed on the weight of the 
fresh meat. Head meat, cheek meat, and heart meat exclu- 
sive of the heart cap may be used to the extent of 25 percent of 
the meat ingredient under specific declaration on the label. 
The mixture may contain not more than 8 percent individ- 
ually or collectively, of cereal, vegetable starch, starchy veg- 
etable flour, soya flour, soy protein concentrate, dried milk, 
nonfat dry milk, or calcium reduced dried skim milk. 

(28) Product labeled “Chili Con Carne With Beans” shall 
contain not less than 25 percent of meat computed on the 
weight of the fresh meat. Head meat, cheek meat, and heart 
meat exclusive of the heart cap may be used to the extent of 
25 percent of the meat ingredient under specific declaration 
on the label. 

(29) Product labeled “hash” shall contain not less than 35 
percent of meat computed on the weight of the cooked and 
trimmed meat. The weight of the cooked meat used in this 
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calculation shall not exceed 70 percent of the weight of the 
uncooked fresh meat. 

(30) Products labeled as meat stews, for example, “beef 
stew”, “lamb stew”, and the like, shall contain not less than 
25 percent of meat computed on the weight of the fresh meat. 

(31) Product labeled “Tamales” shall be prepared with at 
least 25 percent meat computed on the weight of the uncooked 
fresh meat in relation to all ingredients of the tamales. 
When tamales are packed in sauce or gravy, the name of the 
product shall include a prominent reference to the sauce or 
gravy, for example “Tamales With Sauce” or “Tamales With 
Gravy.” Product labeled “Tamales With Sauce” or “Tamales 
With Gravy” shall contain not less than 20 percent meat, 
computed on the weight of the uncooked fresh meat in re- 
lation to the total ingredients making up the tamales and 
sauce or the tamales and gravy. 

(32) Spaghetti with meat balls and sauce, spaghetti with 
meat and sauce, and similar product, shall contain not less 
than 12 percent of meat computed on the weight of the fresh 
meat. The presence of the sauce or gravy constituent shall 
be declared prominently on the label as part of the name of 
the product. Meat balls may be prepared with not more 
than 12 percent, singly or collectively, of farinaceous mate- 
rial, soya flour, soy protein concentrate, nonfat dry milk, 
calcium reduced dried skim milk, and similar substances. 

(338) Spaghetti sauce with meat shall contain not less than 
6 percent of meat computed on the weight of the fresh meat. 

(34) Scrapple shall contain not less than 40 percent of 
meat and/or meat byproducts computed on the basis of the 
fresh weight, exclusive of bone. The meal or flour used may 
be derived from grain and/or soybeans. 

(35) Hamburger shall consist of chopped fresh beef, with 
or without the addition of beef fat as such and/or of season- 
ing, and shall not contain more than 30 percent of fat. 

(36) Liver sausage, liver loaf, liver paste, liver cheese, 
liver pudding, liver spread, and the like shall contain not 
less than 30 percent of liver computed on the weight of the 
fresh liver. 

(37) Product labeled “ham spread,” “tongue spread,” and 
the like, shall contain not less than 50 percent of the meat in- 
gredient named computed on the weight of the fresh meat. 
Other meat and fat may be used to give the desired spreading 
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consistency provided it does not detract from the character 
of the named spread. 

(38) Deviled ham may contain added ham fat: Provided, 
That the total fat content shall not exceed 35 percent of the 
finished product. The moisture content of deviled ham, 
deviled tongue, and the like, shall not exceed that of the fresh 
unprocessed meat. 

(39) Potted meat food product and deviled meat food 
ae shall not contain cereal, vegetable flour, nonfat dry 
milk, or similar substance. The amount of water added to 
potted meat food product and deviled meat food product 
shall be limited to that necessary to replace moisture lost 
during processing. 

(40) Except as otherwise provided in this section, or as 
otherwise permitted under the Poultry Products Inspection 
Act with respect to products consisting partly of poultry, 
sausage shall be prepared with meat, or meat and meat by- 
product seasoned with condimental | proportions of condi- 
mental substances. Pork sausage and breakfast sausage, 
whether fresh, smoked, or canned, shall not be made with 
any lot of product which, in the aggregate, contains more 
than 50 percent trimmable fat, that is, fat which can be re- 
moved by thorough, practicable trimming and sorting. Par- 
tially defatted pork fatty tissue or partially defatted beef 
fatty tissue may be used in the preparation of those types of 
sausage in which meat byproducts.are considered normal in- 
gredients. The amount of either, or a combination of both, 
shall not exceed 15 percent of the meat and meat byproduct 
portion of the formula. The terms “partially defatted pork 
fatty tissue” and “partially defatted beef fatty tissue” refer 
to the meat byproducts derived from the low temperature 
rendering (not exceeding 120° F.) of fresh pork fatty tissue 
exclusive of skin, or beef fatty tissue, respectively. Such by- 
products shall have a pinkish color and a fresh odor and ap- 
pee. When used in any meat food product these meat 

yproducts shall be identified in the ingredient statement, 
respectively, as “Partially Defatted Pork Fatty Tissue” and 
“Partially Defatted Beef Fatty Tissue.” Sausage may con- 
tain not more than 31% percent, individually or collectively, 
of cereal, vegetable starch, starchy vegetable flour, soy flour, 
soy protein concentrate, nonfat dry milk, calcium reduced 
dried skim milk, or dried milk. To facilitate chopping or 
mixing or to dissolve the usual curing ingredients, water or 
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ice may be used in the preparation of sausage which is not 
cooked, luncheon meat and meat loaf in an amount not to 
exceed 3 percent of the total ingredients used. Cooked sau- 
sage such as frankfurter, vienna, and bologna may contain 
no more than 10 percent of added water or other moisture. 

(41) Cooked, cured, or pickled pigs feet, pigs knuckles, 
and the like, shall be labeled to show that the bones remain 
in the product, if such is the case. The designation “semi- 
boneless” shall not be used if less than 50 percent of the total 
weight of bones has been removed. 

(42) Canned product labeled “Corned Beef” and canned 
product labeled “Roast Beef Parboiled and Steam Roasted” 
shall be prepared so that the weight of the finished product 
shall not exceed 70 percent by weight of the fresh beef, plus 
salt and flavoring material included in the product. Beef 
cheek meat and beef head meat from which the overlying 
glandular and connective tissues have been removed, and 
beef heart meat, exclusive of the heart cap may be used in- 
dividually or collectively to the extent of 5 percent of the 
meat ingredient in the preparation of canned product labeled 
“Corned Beef” and canned product labeled “Roast Beef Par- 
boiled and Steam Roasted”. When beef cheek meat, beef 
head meat, and beef heart meat are used in the preparation 
of these products, their presence shall be reflected 1n the state- 
ment of ingredients as required by this part. 

(43) When monoglycerides and diglycerides are added to 
rendered animal fat or a combination of such fat and vege- 
table fat, there shall appear on the label in a prominent man- 
ner and contiguous to the name of the product a statement 
such as “With Monoglycerides and Diglycerides”, “Mono- 
glycerides and Diglycerides Added”, “With Diglycerides and 
Monoglycerides” or “Diglycerides and Monoglycerides 
Added” as the case may be. 

(44) Canned product labeled “Tripe With Milk” shall be 
prepared so that the finished canned article, exclusive of the 
cooked-out juices and milk, will contain at least 65 percent 
tripe. ‘The product shall be prepared with not less than 10 
percent milk. 

(45) Product labeled “Beans With Frankfurters in Sauce,” 
“Sauerkraut With Wieners and Juice,” and the like, shall 
contain not less than 20 percent frankfurters or wieners com- 
puted on the weight of the smoked and cooked sausage prior 
to its inclusion with the beans or sauerkraut. 
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(46) Product labeled “Lima Beans With Ham in Sauce,” 
“Beans With Ham in Sauce,” “Beans With Bacon in Sauce,” 
and the like, shall contain not less than 12 percent ham or 
bacon computed on the weight of the smoked ham or bacon 
prior to its inclusion with the beans and sauce.. 

(47) Product labeled “Chow Mein Vegetables With Meat” 
and “Chop Suey Vegetables With Meat” shall contain not 
less than 12 percent meat computed on the weight of the 
uncooked fresh meat prior to its inclusion with the other 
ingredients. . 

(48) Products labeled “Pork With Barbecue Sauce” and 
“Beef With Barbecue Sauce” shall contain not less than 
50 percent meat computed on the weight of the cooked and 
trimmed meat. The weight of the cooked meat used in this 
calculation shall not exceed 70 percent of the uncooked weight 
of the meat. If uncooked meat is used in formulating the 
products, they shall contain at least 72 percent meat computed 
on the weight of the fresh uncooked meat. When cereal, 
vegetable flour, nonfat dry milk, calcium reduced dried skim 
milk, or similar substances are used in preparing the products, 
such fact shall be prominently stated contiguous to the name 
of the product. 

(49) The weight of smoked product such as hams, pork 
shoulders, pork shoulder picnics, pork shoulder butts, beef 
tongues, and the like, except hams, pork shoulder picnics, 
and similar products prepared. for canning, shall not exceed 
the weight of the fresh uncured article. 

(50) The terms “Animal Fat” and “Meat Fat” may be 
used synonymously to identify rendered fats obtained from 
cattle, sheep, swine, or goats in the name of product and 
ingredient statement for such meat food products as shorten- 
ing and uncolored oleomargarine. The terms “Animal Fat” 
or “Meat Fat” shall not be used to identify such well known 
single commodities as lard, rendered pork fat, oleo oil, oleo 
stearin, oleo stock and the like when prepared and packed 
as such. 

(51) “Beef with Gravy” and “Gravy with Beef” shall not 
be made with beef which, in the aggregate for each lot con- 
tains more than 30 percent trimmable fat, that is, fat which 
can be removed by thorough practical trimming and sorting. 

(52) The application of curing solution to beef briskets 
shall not result in an increase in the weight of the finished 
cured product of more than 20 percent over the weight of 
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the fresh uncured briskets. The application of curing solu- 
tion to other beef cuts, such as navels, clods, middle ribs, 
rumps and the like, which are intended for bulk corned beet 
shall not result in an increase in the weight of the finished 
cured product of more than 10 percent over the weight of 
the fresh uncured meat. The application of curing solu- 
tion to fresh beef tongue shall not result in an increase in 
the weight of the cured beef tongue of more than 10 percent 
over the weight of the fresh uncured beef tongue. 

(53) Colored oleomargarine or colored margarine packed 
for retail sale shall be in containers not exceeding one-pound 
capacity. 

(1) The word “oleomargarine” or “margarine” shall ap- 
pear on each principal display panel of the container in 
type or lettering at least as large and in at least the same 
prominence as any other type or lettering appearing on such 

container. 

(11) A full and accurate statement of all the ingredients 
contained in such oleomargarine or margarine shall be prom- 
inently and informatively displayed contiguous to the word 
“oleomargarine” or “margarine” wherever such word is 
featured on the container. The ingredients shall be shown 
by their common or usual name and be arranged in the order 
of their predominance. Collective terms such as “animal 
fat” and “vegetable fat” shall not be used but the specific 
fat, oil or stearin shall be shown. 

(111) Each part of the contents of the container shall be 

enclosed in a wrapper bearing the word “oleomargarine” 
or “margarine” in type or lettering not smaller than 20-point 
type. 
rs Wrapped quarter pound sticks or similar units of 
such oleomargarine or margarine packaged together in a 
container may constitute units for retail sale and they shall 
be individually wrapped and labeled in accordance with 
subdivisions (1), (11), and (111) of this subparagraph. 

(54) The preparation of cooked, cured product such as 
hams, pork shoulders, pork shoulder pienics, pork shoulder 
butts, and pork loins, either by moist or dry heat, shall not 
result in the finished cooked product weighing more than 
the fresh uncured article. 

(55) Product labeled “Pressed Ham,” and “Pressed Ham 
With Natural Juices,’ may contain finely chopped ham 
shank meat to the extent of 25 percent over that normally 
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present in the boneless ham. The weight of the cured 
chopped ham prior to processing shall not exceed the weight 
of the fresh uncured ham, exclusive of the bones and fat 
removed in the boning operations, plus the weight of the 
curing ingredients and 3 percent moisture. 

(56) When approved proteolytic enzymes are used on 
steaks or other meat cuts which are frozen or cooked within 
the official establishment where they are. produced, there 
shall appear on the labels of the frozen or cooked cuts, 
contiguous to the name of the products, a prominent descrip- 
tive statement such as “Dipped in a Solution of Papain,” 
to indicate the use of such enzymes. 

(57) The preparation of a ham, pork shoulder picnic, or 
similar product for canning shall not result in an increase 
in weight of more than 8 percent over the weight of the fresh 
uncured article. 

(58) When an approved artificial smoke flavoring or an 
approved smoke flavoring is added to meat food products, as 
permitted in Part 318 of this subchapter, there shall appear 
on the label, in a prominent manner, approved by the Direc- 
tor, contiguous to the product name, a statement such as 
“Artificial Smoke Flavoring Added” or “Smoke Flavoring 
Added”, as may be applicable. 

(61) Products labeled as meat pies, e.g., “Beef Pie,” “Veal 
Pie,” and “Pork Pie,” shall contain not less than 25 percent 
of meat computed on the weight of the fresh uncooked meat 
in relation to all of the other ingredients including the crust. 

(62) When beef cheek meat (trimmed beef cheeks) is used 
in the preparation of hamburger, chopped beef, and fabri- 
cated beef steaks, the amount of such cheek meat shall be 
limited to 25 percent of the meat ingredient and its presence 
shall be declared on the label, either contiguous to the name 
of the product or in the ingredient statement. 

(63) Barbecued meats shall be cooked by the direct action 
of dry heat resulting from the burning of hard wood or the 
hot coals therefrom for a sufficient period of time to permit 
the product to assume the usual characteristics of a barbecued 
article which include the formation of a brown crust on the 
surface and the rendering of surface fat. The product may 
be basted with a sauce during the cooking process. The 
weight of the barbecued meat shall not exceed 70 percent 
of the weight of the fresh uncooked meat. 
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(64) When methyl polysilicone is added as an antifoaming 
agent to rendered fats, its presence shall be declared on the 
label contiguous to the name of the product. Such declara- 
tion shall read “Methyl Polysilicone Added.” 

(65) Cured, unsmoked, boneless pork shoulders, pork 
shoulder butts, or pieces of pork loin, in casings or similar 
packages of consumer size, shall not contain more than 10 
percent added substances as a result of the curing process. 

(66) Cheesefurters and similar products made in simu- 
lation of sausage in casings but containing sufficient cheese 
to give definite characteristics to the finished article may 
contain cereal, vegetable starch, starchy vegetable flour, soy 
flour, soy protein concentrate, nonfat dry milk, calcium re- 
duced dried skim milk, or dried milk. The finished product 
shall contain no more than 314 percent of these additives, 
individually or collectively, exclusive of the cheese constitu- 
ent. When any such additive is added to these products, 
there shall appear on the label in a prominent manner, con- 
tiguous to the name of the product, the name of each such 
added ingredient, as for example, “Cereal Added,” “With 
Cereal,” “Potato Flour Added,” “Cereal and Potato Flour 
Added,” “Soy Flour Added,” “Nonfat Dry Milk Added,” 
“Cereal and Nonfat Dry Milk Added,” as the case may be. 

(67) When harmless synthetic flavoring is added to prod- 
uct for which it is approved by the Director of Division, it 
shall be declared in the ingredient statement as “Artificial 
Flavoring.” 

(68) The amount of batter and breading used as a coating 
for breaded product shall not exceed 30 percent of the weight 
of the finished breaded product. 

(d) When a statement of quantity of contents is shown 
on a label it shall not be false or deceptive. Except as pro- 
vided in § 317.7, it shall meet the following requirements. 
It shall represent in terms of avoirdupois weight or liquid 
measure the quantity of product in the package exclusive of 
materials packed with it. Where no general consumer 
usage to the contrary exists, the statements shall be in terms 
of liquid measure, if the product is liquid, or in terms of 
weight if the product is solid, semisolid, viscous, or a mixture 
of solid and liquid. Unless the statement is so qualified as 
to show that it expresses the minimum quantity, it shall be 
taken to express the actual quantity. When the statement 
expresses the minimum quantity, no variation below the 
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stated minimum shall be permitted, and variations above the 
stated minimum shall be no greater than consistent with 
filling the container to the stated minimum in accordance 
with good commercial practice. When the statement ex- 
presses actual quantity, variations incident to packaging in 
accordance with good commercial practice shall be allowed 
but the average shall not be less than the quantity stated. 

§ 317.9 Labeling product prepared with artificial color- 
ing, artificial flavoring, antioxidants, or preservatives. 
Product which bears or contains any artificial coloring, arti- 
ficial flavoring, antioxidants, or preservatives as permitted 
under Parts 301 through 329 of this subchapter shall bear 
labeling stating that fact. 

(a) Artificial coloring of edible fats shall be declared on 
the label in a prominent manner and contiguous to the name 
of the product by the words “artificially colored.” 

(b) (1) When product is placed in casing to which arti- 
ficial coloring is applied, as permitted under Parts 301 
through 329 of this subchapter, there shall appear on the 
label, in a prominent manner and contiguous to the name of 
the product, the words “artificially colored.” 

(2) If the casing is removed from product at an official 
establishment and there is evidence of the artificial coloring 
on the surface of the product, there shall appear on the 
label in a prominent manner and. contiguous to the name of 
the product, the words, “artificially colored.” 

(3) When the casing is colored prior to its use as a cover- 
ing for product, the color shall be of a kind and so applied 
as not to be transferable to the product and not to be mis- 
leading or deceptive with respect to color, quality, or kind 
of product enclosed in the casing, and no reference to color 
need appear on the label. 

(c) When any artificial flavoring is permitted to be added 
to product there shall appear on the label in prominent let- 
ters and contiguous to the name of the product the words 

ane flavored”, and the ingredient statement shall 
ee as an artificial flavoring. 

il) When an antioxidant is added to product as permitted 
nis Parts 301 through 329 of this subchapter there shall ap- 
pear on the label in prominent letters and contiguous to the 
name of product, a statement showing that fact and the 
purpose for which it is added, such as, “oxygen interceptor 


_ SEC. 317.10 LABELING 93 


_ added to improve stability”, except as otherwise provided in 
Part 328 of this subchapter. 

(e) Containers of meat packed in borax or other preserva- 
tive for export to a foreign country which permits the use 
of such preservative shall, at the time of packing, be marked 
“for export”, followed on the next line by the words “packed 
in preservative”, or such equivalent statement as may be 
approved for this purpose by the Director of Division, and 
directly beneath this there shall appear the word “establish- 
ment” or abbreviation thereof, followed by the number of 
the establishment at which the product is packed. ‘The com- 
plete statement shall be applied in a conspicuous location 
and in letters not less than 1 inch in height. 

§ 317.10 Reuse of inspection marks; reuse of containers 
bearing marks of inspection, labels, etc.; requirements 
regarding. (a) No inspection legend which has been pre- 
viously used shall be used again for the identification of 
any product, except as provided for in paragraph (b) of 
this section. 

(b) All stencils, marks, labels, or other devices on pre- 
viously used containers, whether relating to any product or 
otherwise, shall be removed or obliterated before such con- 
tainers are used for any product, unless such stencils, marks, 
labels, or devices correctly indicate the article to be packed 
therein and such containers are refilled under the supervision 
of a Division employee. 

§ 317.11 Labeling, filling of containers, handling of 
labeled products to be only in compliance with regula- 
tions. (a) All labeling of product required to be inspected 
by Division employees shall be in compliance with the 
regulations in Parts 301 through 329 of this subchapter. 

(b) No person shall apply or affix, or cause to be applied 
or affixed, any label to any product prepared or received 
in an official establishment, or to any container thereof, ex- 
cept in compliance with the regulations in Parts 301 through 
329 of this subchapter. 

(c) No person shall, in an official establishment, fill or 
cause to be filled, in whole or part, any container with 
any product required by the regulations in Parts 301 through 
329 of this subchapter to bear a label, except in compliance 
with the regulations in Parts 301 through 329 of this sub- 
chapter. 

766-731—65 7 
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(a No person shall remove or cause to be removed from 

an. official establishment any product bearing a label unless 
such label be in compliance with the regulations 1 in Parts 301 
through 329 of this subchapter. 

§ 317.12 Relabeling product, requirements pebarding, 
When it is claimed by an official establishment that some of 
its labeled product which has been transported to a location 
other than an official establishment, is in need of relabeling 
on account of the labels having become mutilated or other- 
wise damaged, the requests for relabeling the product shall 
be sent to the Director of Division and accompanied with a 
statement of the reasons therefor. Labeling material in- 
tended for relabeling inspected and passed product shall 
not be transported from an official establishment until per- 
mission has been received from the Director of Division. 
The relabeling of inspected and passed product with official 
labels shall be done under the supervision of an inspector 
of the Division. The establishment shall reimburse the 
Division, in accordance with regulations of the United States 
Department of Agriculture, for any cost involved in super- 
vising the relabeling of such product. 

§ 317.13 Distribution of labels bearing an inspection 
legend. Labels, wrappers, and cartons bearing an inspec- 
tion legend with or without the establishment number may 
be transported from one official establishment to another 
provided such shipments are made with the permission and 
under the supervision of the inspector in charge at the 
station of origin, who will notify the inspector in charge 
at- destination concerning the date of shipment of the 
labeling material and the character and quantity of the 
materials involved. No such material shall be used at the 
establishment to which it is shipped unless it conforms with 
the requirements of Parts 301 through 329 of this subchapter. 

§ 317.14 Rescindment of label approvals. Once a year, 
or oftener if necessary, each official establishment should 
submit to the Director of Division, in quadruplicate, a list 
of approvals for labels that have ‘become obsolete, accom- 
panied with a statement that such approvals are no longer 
desired. The approvals shall be identified by the number, 
the date of approval, and the name of product or other 
designation showing the class of material. 
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Sec. 

318.1 Reinspection of products; frozen products. 

318.2 Tagging products “U.S. retained” on reinspection ; disposition 
thereof. 

318.3. Unsound product bearing inspection mark found outside of 
official establishments. 

318.4 Product entering official establishment; identification as in- 
spected and passed; disposition ; shipping in commerce. 

318.5 Designation of places of receipt of returned products for re- 
inspection. 

318.6 Processes to be supervised; containers, equipment, processes 
of manufacture to be clean and sanitary; substances to be 
clean and wholesome. 

318.7 Approval of substances for use in the preparation of meat 
food products. 

318.8 Preservatives and other substances permitted in product for 
export only; handling; such product not to be used for 
domestic food purposes. 

318.9 Samples of products, water, dyes, chemicals, ete., to be taken 
for examination. 

318.10 Prescribed treatment of pork and product containing pork 
to destroy trichinae. 

318.11 Canning with heat processing and hermetically sealed con- 
tainers; cleaning containers; closure; code marking; heat 
processing ; incubation. 

318.12 Preparation of dog food or similar uninspected article at 
official establishment; edible products department; inedible 
products department, denaturing. 

318.13 Mixtures containing product but not amenable to Meat In- 
spection Act. 

318.14 Contamination of product by flood water, etc.; procedure for 
handling. 

318.15 Glands and organs for use in preparing pharmaceutical, or- 
ganotherapeutic, or technical products. 

318.16 Tagging chemicals, preservatives, cereals, spices, ete. “U.S. 
retained.” 

318.17 Product for educational uses, laboratory examination; and 
other purposes. 

318.18 Pesticide residues and other biological residues in meat food 
products. 


§ 318.1 Reinspection of products; frozen products. (a) 
All products, whether fresh, cured, or otherwise prepared, 
even though previously inspected and passed, shall be rein- 
spected by Division employees as often as may be necessary 
in order to ascertain whether they are sound, healthful, 
wholesome, and fit for human food at the time they leave 
official establishments. If upon reinspection any article is 
found to have become unsound, unhealthful, unwholesome, 
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or in any way unfit for human food, the original mark, 
stamp, or label thereon shall be removed or defaced and the 
article condemned : Provided, That: | 

(1) If an article becomes soiled or unclean by falling on 
the floor or in any other accidental way, it-may be cleaned 
(including trimming, if necessary) and presented for rein- 
spection. Ae 

(2) When an article is found to be affected by any un- 
sound or unwholesome condition designated by the Director 
of Division as being capable of rehandling by approved 
methods for food purposes, the official establishment may be 
permitted to rehandle if necessary steps are immediately 
taken in-a manner prescribed by him. Included are such 
conditions as articles found to have absorbed a foreign 
odor, to contain mold or similar substance, and rendered 
animal fats in which there is present tank water in first 
stages of sourness. If upon final inspection the article is 
found to be sound and wholesome it shall be passed for 
human food; otherwise it shall be condemned. 

(b) Care shall be taken to see that product is in good 
condition when placed in freezers. If there is doubt as to 
the soundness of any frozen product, the inspector will re- 
quire the defrosting and reinspection of a sufficient quantity 
thereof to determine its actual condition. 

(1) Product, such as pork tenderloins, brains, sweetbreads, 
stews, chop suey, etc., shall not be packed in hermetically 
sealed metal or glass containers, unless subsequently heat 
processed or otherwise treated to preserve the product in a 
manner approved by the Director of Division. 

(2) Frozen product may be defrosted in water or pickle 
in a manner and with the use of facilities which are ac- 
ceptable to the inspector in charge. Before such product 
is defrosted, a careful examination shall be made to deter- 
mine its condition. If necessary, this examination shall 
include defrosting of representative samples by means other 
than in water or pickle. 

(c) Attention should be given particularly to the first 
draw-off from the bottoms of tank cars where a tank-water- 
sour condition is sometimes found. 

§ 318.2 Tagging products “U.S. retained” on reinspec- 
tion; disposition thereof. A “U.S. retained” tag shall be 
placed by a Division employee at the time of reinspection 
on all products or the containers thereof which are suspected 
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on reinspection at an official establishment or in the posses- 
sion of such establishment of being unsound, unhealthful, 
unwholesome, or in any way unfit for human food. The 
employee who affixes the tag shall record the tag number 
and the kind and amount of the article retained. Such tag 
shall accompany such article to the retaining-room or other 
special place for final inspection. When the final inspection 
is made, if the article is condemned, the original mark, 
stamp, or label thereon shall be removed or defaced and 
the inspector shall stamp on or write across the face of the 
retained tag the phrase “U.S. inspected and condemned,” 
and this tag shall accompany such article into the tank. 
The inspector shall make a complete record of the trans- 
action and shall report his action to the inspector in charge. 
If, however, upon final inspection the article is passed for 
food, the inspector shall remove the retained tag, record 
the transaction, and report his action to the inspector in 
charge. 

§ 318.3  Unsound product bearing inspection mark 
found outside of official establishments. Division em- 
ployees shall inform local representatives of the Food and 
Drug Administration, or responsible state or municipal offi- 
clals, and report to the Director of Division regarding any 
product which bears, or the container of which bears, the 
inspection legend, discovered by them outside of official estab- 
lishments, and which is unsound, unhealthful, unwholesome, 
or in any way unfit for human food. 

§ 318.4 Product entering official establishment; identi- 
fication as inspected and passed; disposition; shipping 
in commerce. (a) Except as provided in Part 312 of this 
subchapter, no product shall be ee into an official estab- 
lishment unless it has been previously inspected and passed 
by a Division employee, nor unless it can be identified by 
marks, seals, brands, or labels as having been so inspected 
and passed, nor, except as provided in Part 327 of this sub- 
chapter, if it has been processed elsewhere than in an official 
establishment. All products brought into an official estab- 
lishment in compliance with the regulations in Parts 301 
through 329 of this subchapter shall be identified and rein- 
spected at the time of receipt and be subjected to further 
reinspection in such manner and at such times as may be 
deemed necessary. If upon such reinspection any article is 
found to be unsound, unhealthful, unwholesome, or other- 
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wise unfit for human food, the original mark, stamp, or label 
shall be removed or defaced and the article condemned. 

(b) Any product which has been inspected and passed un- 
der the regulations in Parts 301 through 329 of this subchap- 
ter and which bears the inspection legend may be shipped in 
interstate or foreign commerce, provided it is sound, health- 
ful, wholesome, and fit for human food and has not been 
processed, reprocessed, or changed elsewhere than in an offi- 
cial establishment in any manner so as to alter the character 
of the product. | 

§ 318.5 Designation of places of receipt of returned 
products for reinspection. Every official establishment 
shall designate, with the approval of the inspector in charge, 
a dock or place at which returned products shall be received, 
and such products shall be received only at such dock or place 
and shall be inspected there by a Division employee before 
further entering the establishment. 

§ 318.6 Processes to be supervised; containers, equip- 
ment, processes of manufacture to be clean and sanitary ; 
substances to be clean and wholesome. (a) All processes 
used in curing, pickling, rendering, canning, or otherwise 
preparing any product in official establishments shall be 
supervised by Division employees. No fixtures or appliances, 
such as tables, trucks, trays, tanks, vats, machines, imple- 
ments, cans, or containers of any kind, shall be used unless 
they are of such materials and construction as will not con- 
taminate the product and are clean and sanitary. All steps 
in the processes of manufacture shall be conducted carefully 
and with strict cleanliness in rooms or compartments separate 
from those used for inedible products. 

(1) All containers which are intended to be hermetically 
sealed shall be washed as required under § 318.11 immediately 
before filling, except that the hermetically sealed cans in 
which lard is shipped may be examined immediately before 
being filled and if found to be acceptably clean, need not be 
washed. 

(2) Pumps, pipes, conductors, and fittings used to conduct 
milk, skim milk, cream, or mixtures of these in the manufac- 
ture of oleomargarine shall be of sanitary construction, with 
smooth inner and outer surfaces of noncorrosive material or 
coated with nickel, tin, or other approved material, readily 
demountable for cleaning, and shall be kept clean and san1- 


tary. 
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(3) Equipment may be used interchangeably for the prep- 
aration of lard and rendered pork fat which are to be labeled 
as such. The Director of Division may grant permission for 
the restricted dual use of such equipment for the preparation 
of other products. The pipes and equipment used for edible 
fats shall be so arranged that the identity of the product will 
be maintained until the product is properly labeled. 

(4) The only animal casings that may be used as containers 
of product are those from cattle, sheep, swine, or goats. 

(5) Casings for products shall be carefully inspected by 
Division employees. Only those casings which have been 
carefully washed and thoroughly flushed with clean water 
immediately before stuffing, are suitable for containers, are 
clean, and are passed on such inspection shall be used, except 
that preflushed animal casings packed in salt or salt and 
glycerine solution or other approved medium may be used 
without additional flushing provided they are found to be 
clean and otherwise acceptable and are thoroughly rinsed 
before use. 

(6) Beef rounds, beef bungs, beef middles, beef bladders, 
calf rounds, hog bungs, hog middles, and hog stomachs which 
are to be used as containers of meat food product shall be 
presented for inspection turned with the fat surface exposed. 

(7) Portions of casings which show infestation with Oeso- 
phagostomum or other nodule-producing parasite and wea- 
ete infested with the larvae of Hypoderma lineatum, shall 
be rejected, except that when the infestation is slight and 
the nodules and larvae are removed, the casing or weasand 
may be passed. 

(8) The fermenting of intestines is not permitted in official 
establishments. The stripping and sliming of intestines shall 
be performed in a clean manner. 

(9) Hog and sheep casings intended for use as containers 
of product may be treated by soaking in or applying thereto 
sound, fresh pineapple juice or a sound solution containing 
fresh pineapple juice or papain or bromelin or pancreatic 
extract to permit the enzymes contained in these substances 
to act on the casings to make them less resistant. The casings 
shall be handled in a clean and sanitary manner throughout 
and the treatment shall be followed by washing and flushing 
the casings with water sufficiently to effectively remove the 
substance used and terminate the enzymatic action. 
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(b) All substances and ingredients used in the manufac- 
ture or preparation of any product shall be clean, sound, 
healthful, wholesome, and otherwise fit for human food. 

(1) On account of the invariable presence of bone splin- 
ters, detached spinal cords shall not be used. in the prepara- 
tion of edible product other than for rendering where they 
constitute a suitable raw material. 

(2) Care shall be taken to remove bones and parts of bones 
from product which is intended for chopping. 

(3) Heads for use in the preparation of meat food prod- 
ucts shall be split and the bodies of the teeth, the turbinated 
and ethmoid bones, ear tubes, and horn butts removed, and 
the heads then thoroughly cleaned. 

(4) Kidneys for use in the preparation of meat food 
products shall first be freely sectioned and then thoroughly 
soaked and washed. All detached kidneys, including beef 
kidneys detached with kidney fat, shall be inspected before 
being used in or shipped from the establishment. 

(5) Testicles if handled as an edible product may be 
shipped from the establishment as such, but they shall not 
be used as an ingredient of a meat food product. 

(6) Cattle paunches and hog stomachs for use in the prepa- 
ration of meat food products shall be thoroughly cleaned 
on all surfaces and parts immediately after being emptied 
of their contents, which shall follow promptly their removal 
from the carcasses. ; 

(7) Tonsils shall be removed and shall not be used as 
ingredients of meat food products. 

(8) Hog blood shall not be used as an ingredient of 
meat food product. No blood which comes in contact with 
the surface of the body of an animal or is otherwise con- 
taminated shall be collected for food purposes. Only blood 
from animals the carcasses of which are inspected and 
passed may be used for meat food products. The defibrina- 
tion of blood intended for food purposes shall not be per- 
formed with the hands. 

(9) No prohibited dye, chemical, preservative, or other 
substance shall be brought into or kept in an official establish- 
ment for use as an ingredient of human food or animal feed. 

(10) Intestines shall not be used as ingredients of meat 
food products. 

(11) Clotted blood shall be removed from hog hearts 
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before they are shipped from the establishment or used 
in the preparation of a meat food product. 

(12) Poultry products which are intended for use as ingre- 
dients of meat food products shall be considered acceptable 
when identified as having been inspected for wholesomeness 
by the Department and when found to be sound and otherwise 
acceptable when presented for use as an ingredient. Poultry 
products which have not received inspection for wholesome- 
ness by the Department shall not be used in the preparation 
of meat food products. 

§ 318.7 Approval of substances for use in the prepara- 
tion of meat food products. (a) No product shall con- 
tain any substance which impairs 1ts wholesomeness or which 
is not approved by the Director of Division. 

(b) Under appropriate declaration as required in Parts 
316 and 317 of this subchapter, the following substances may 
be added to products: 

(1) Common salt, approved sugars (sucrose (cane or beet 
sugar), maple sugar, dextrose, invert sugar, honey, corn syrup 
solids, corn syrup and glucose syrup), wood smoke, vinegar, 
flavorings, spices, sodium nitrate, sodium nitrite, potassium 
nitrate, potassium nitrite, and other substances specified in 
the chart in subparagraph (4) of this paragraph may be 
added to products under conditions, if any, specified in this 
part or in Part 317 of this subchapter. 

(2) Other harmless synthetic flavorings may be added to 
products with the approval of the Director of Division. 

(8) Coloring matter and dyes other than those specified in 
the chart in subparagraph (4) of this paragraph, may be 
applied to products, mixed with rendered fat, applied to 
natural and artificial casings, and applied to such casings 
enclosing products, if approved by the Director of Division. 
When any coloring matter or dye is applied to casings, there 
shall be no penetration of coloring into the product. When 
any coloring matter or dye is added to meat fat shortening 
containing synthetic flavoring, the product shall be packed 
in conventional, round shortening containers having a 
capacity no greater than 3 pounds. 

(4) The substances specified in the following chart are 
acceptable for use in the processing of products, provided 
they are used for the purposes indicated, within the limits 
of the amounts stated, and under other conditions specified 
in this part and Part 317 of this subchapter. 
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§ 318.8 Preservatives and other substances permitted 
in product for export only; handling; such product not 
to be used for domestic food purposes. (a) Preservatives 
and other substances not otherwise permitted in Parts 301 
through 329 of this subchapter may be used-in the prepara- 
tion and packing of product intended for export provided 
the product (1) accords to the specifications of the foreign 
purchaser, (2) is not in conflict with the laws of the country 
to which it is intended for export, and (8) is labeled on the 
outside of the shipping container to show that it is intended 
for export, and is otherwise labeled as required by Parts 301 
through 329 of this subchapter for such export product. — 

(b) The preparation and packing of export product as 
provided for in paragraph (a) of this section shall be done 
in a manner acceptable to the inspector in charge so that 
the identity of the export product is maintained conclusively 
and the preparation of domestic product is adequately pro- 
tected. ‘The preservative or other substances not permitted 
in domestic product shall be stored in a room or compart- 
ment separate from areas used to store other supplies and 
shall be held under Division lock. Use of the preservative 
or other substances shall be under the personal supervision 
of a Division employee. | 

(c) The packing of all articles under paragraph (a) of 
this section shall be conducted under the personal supervision 
of a Division employee. : 

(d) No article prepared or packed for export under para- 
graph (a) shall be sold or offered for sale for domestic use 
or consumption, but unless exported shall be destroyed for 
food purposes under the personal supervision of a Division 
employee. 

(e) The contents of the container of any article prepared 
or packed for export under paragraph (a) of this section 
shall not be removed, in whole or in. part, prior to exporta- 
tion, except under the supervision of a Division employee. 
If such contents be removed prior to exportation, then the 
article shall be either repacked, in accordance with the pro- 
visions of paragraphs (b) and (c) of this section, or de- 
stroyed for food purposes under the personal supervision 
of a Division employee. 

(f) Permission must be obtained from the Director of 
Division before meats packed in borax are shipped from one 
official establishment to another or to an unofficial establish- 


a 
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ment for storage, except such meat prepared for the account 
of Federal agencies, 

(g) At all times, the identity of meat to which borax has 
par added shall be effectively maintained. In no case shall 
such meat, nor any trimmings or fat derived from such meat, 
whether unwashed or washed, or otherwise treated, be di- 
verted to domestic use. 

(h) Salt used for bulking meat previously packed in borax 
may not again be used in an edible products department other 
than in connection with the packing of meat in borax. If 
available, only metal equipment should be used for handlin 
such meat. Particularly effective cleansing will be require 
if wooden equipment, such as trucks, washing vats, etc., is 
used. Boxes from which boraxed meat has been removed 
may be used for repacking meat in borax, but their use as 
containers for other meat will be dependent upon the effective 
removal of all traces of borax. 

(i) The following instructions pertain to export cured 
pork packed in borax for the account of Federal agencies: 

(1) The meat may be packed in borax in a room in which 
there is borax-free meat, provided proper care is taken to 
see that the borax-free meat is not affected by the borax. 
Under the same condition meat packed in borax may be re- 
ceived, unpacked, defrosted, soaked, washed, smoked, and 
repacked i in a room where there is other meat. However, meat 
originally packed in borax shall at all times be subject to the 
restrictions of meat so packed, even though repacked without 
borax. After packing or repacking, borax meat may be 
stored in a room with meat not packed in borax, provided 
a reasonable degree of separation is maintained between the 
two classes of product. 

§ 318.9 Samples of products, water, dyes, chemicals, 
etc., to be taken for examination. Samples of products, 
water, dyes, chemicals, preservatives, spices, or other articles 
in any official or exempted establishment shall be taken, with- 
out cost to the Division, for examination, as often as may be 
deemed necessary for the efficient conduct of the inspection. 

§ 318.10 Prescribed treatment of pork and products 
containing pork to destroy trichinae. (a) All forms of 
fresh pork, including fresh unsmoked sausage containing 
pork muscle tissue, and pork such as bacon and jowls, other 
than those covered by paragraph (b) of this section, are 
classed as products that are customarily well cooked in the 
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home or elsewhere before being served to the consumer. 
Therefore, the treatment of such products for the destruction 
of trichinae is not required. ‘ 

(b) Products named in this paragraph, and products of 
the character thereof, containing pork muscle tissue (includ- 
ing hearts, pork stomachs and pork livers), or the pork muscle 
tissue which forms an ingredient of such products, shall be 
effectively heated, refrigerated, or cured at a federally in- 
spected establishment to destroy any possible live trichinae: 
bologna; frankfurts; viennas; smoked sausage; knoblauch 
sausage; mortadella; all forms of summer or dried sausage, 
including mettwurst; ground meat mixtures containing pork 
and beef, veal, lamb, mutton or goat meat and prepared in 
such a manner that they might. be eaten rare or without thor- 
ough cooking; flavored pork sausage such as those containing 
wine or similar flavoring materials; cured pork sausage; sau- 
sage containing cured and/or smoked pork; cooked loaves; 
roasted, baked, boiled, or cooked hams, pork shoulders, or 
pork shoulder picnics; Italian-style hams; Westphalia-style 
hams; smoked boneless pork shoulder butts; cured meat rolls; 
capocollo (capicola, capacola) ; coppa; fresh or cured bone- 
less pork shoulder butts, hams, loins, shoulders, shoulder pic- 
nics, and similar pork cuts, in casings or other containers in 
which ready-to-eat delicatessen articles are customarily en- 
closed (excepting Scotch-style hams) ; breaded pork prod- 
ucts; cured boneless pork loins; boneless back bacon; smoked 
pork cuts such as hams, shoulders, loins and pork shoulder 
picnics (excepting smoked hams and smoked pork shoulder 
picnics which are specially prepared for distribution in trop1- 
cal climates or smoked hams delivered to the Armed Serv- 
ices). Cured boneless pork loins shall be subjected to pre- 
scribed treatment for destruction of trichinae prior to being 
shipped from the establishment where cured. 

c) The treatment shall consist of heating, refrigerating, 
or curing, as follows: 

(1) Heating. (1) All parts of the pork muscle tissue 
shall be heated to a temperature not lower than 137° F., and 
the method used shall be one known to insure such a result. 
On account of differences in methods of heating and in 
weights of products undergoing treatment it is impracticable 
to specify details of procedures for all cases. 

(ii) Procedures which insure that proper heating of all 
parts of the product shall be adopted. It is important that 
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each piece of sausage, each ham, and other product treated 
by heating in water be kept entirely submerged throughout 
the heating period; and that the largest pieces in a lot, the 
innermost links of bunched sausage or other massed articles, 
and pieces placed in the coolest part of a heating cabinet 
or compartment or vat be included in the temperature tests. 

(2) Refrigerating. At any stage of preparation and after 
preparatory chilling to a temperature of not above 40° F. 
or preparatory freezing, all parts of the muscle tissue of pork 
or product containing such tissue shall be subjected continu- 
ously to a temperature not higher than one of those specified 
in Table 1, the duration of such refrigeration at the specified 
temperature being dependent on the thickness of the meat or 
inside dimensions of the container. 


TABLE 1—Required period of freezing at temperature indicated 


Temperature Group 1 Group 2 


vie Days 

5 20 
—10 10 
—20 6 





(1) Group 1 comprises product in separate pieces not ex- 
ceeding 6 inches in thickness, or arranged on separate racks 
with the layers not exceeding 6 inches in depth, or stored in 
crates or boxes not exceeding 6 inches in depth, or stored as 
solidly frozen blocks not exceeding 6 inches in thickness. 

(11) Group 2 comprises product in pieces, layers, or within 
containers, the thickness of which exceeds 6 inches but not 
27 inches, and product in containers including tierces, barrels, 
kegs, and cartons having a thickness not exceeding 27 inches. 

(111) The product undergoing such refrigeration or the 
containers thereof shall be so spaced while in the freezer 
as will insure a free circulation of air between the pieces of 
meat, layers, blocks, boxes, barrels, and tierces in order that 
the temperature of the meat throughout will be promptly 
reduced to not higher than 5° F., —10° F., or — 20° F., as the 
case may be. 

(iv) During the period of refrigeration the product shall 
be kept separate from other products and in the custody of 
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the Division. Rooms or compartments equipped for being 
made secure with Division lock or seal shall be provided. 
The rooms or compartments containing product undergoing 
freezing shall be equipped with accurate thermometers 
placed at or above the highest level at which the product 
undergoing treatment is stored and away from refrigerating 
coils. After completion of the prescribed freezing of pork 
to be used in the preparation of product covered by para- 
graph (b) of this section, the pork shall be kept under close 
supervision of an inspector until it is prepared in finished 
form as one of the products enumerated in paragraph (b) 
of this section, or until it is transferred under Division con- 
Fier to anather establishment for preparation in such finished 
orm. 

(v) Pork which has been refrigerated as specified in this 
subparagraph may be transferred in sealed railroad cars, 
sealed motortrucks, sealed trailers, or sealed closed containers 
to another official establishment at the same or another sta- 
tion,’ for use in the preparation of product covered by para- 
graph (b) of this section. The sealing of closed containers, 
such as boxes and slack barrels, shall be effected by cording 
and affixing thereto Division seals, and such containers as 
tierces and kegs shall be held in Division custody by sealing 
with wax impressed with a Division metal brand. Railroad 
cars, motortrucks, and trailers shall, when necessary, be 
sealed with Division car seals. Properly sealed and marked 
closed containers may be shipped with other meat in unsealed 
railroad cars, motortrucks, and trailers. Containers such as 
boxes, barrels and tierces shall be plainly and conspicuously 
marked with a label or stencil furnished by the establishment, 
as follows: “Pork product __ degrees F. __ days’ refrigera- 
tion,” indicating the temperature at which the product was 
refrigerated and the length of time so treated. For each con- 
sionment there shall be promptly issued and forwarded to 
the inspector in charge at destination a report on the form 
entitled “Notice of Unmarked Meats Shipped In Sealed 
Cars,” appropriately modified to show the character of the 
containers, and that the contents are “Pork product —_ de- 
grees F. __ days’ refrigeration.” A duplicate copy shall be 
retained in the station file. 

(8) Curing—(i) Sausage. Sausage may be stuffed in 
animal casings, hydrocellulose casings, or cloth bags. Dur- 
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ing any stage of treating the sausage for the destruction of 
live trichinae, except as provided in Method 5, these cover- 
ings shall not be coated with paraffin or like substance, nor 
shall any sausage be washed during any prescribed period 
of drying. In the preparation of sausage, one of the fol- 
lowing methods may be used: 


Method No.1. The meat shall be ground or chopped into 
pieces not exceeding three-fourths of an inch in diameter. 
A dry-curing mixture containing not less than 314 pounds 
of salt to each hundred weight of the unstuffed sausage shall 
be thoroughly mixed with the ground or chopped meat. 
After being stuffed, sausage having a diameter not exceed- 
ing 314 inches, measured at the time of stuffing, shall be 
held in a drying room not less than 20 days at a tempera- 
ture not lower than 45° F., except that in sausage of the 
variety known as pepperoni, if in casings not exceeding 
13g inches in diameter measured at the time of stuffing, 
the period of drying may be reduced to 15 days. In no 
case, however, shall the sausage be released from the dry- 
ing room in less than 25 days from the time the curing 
materials are added, except that sausage of the variety 
known as pepperoni, if in casings not exceeding the size 
specified, may be released at the expiration of 20 days from 
the time the curing materials are added. Sausage in cas- 
ings exceeding 314 inches, but not exceeding 4 inches, in 
diameter at the time of stuffing, shall be held in a drying 
room not less than 35 days at a temperature not lower than 
45° F., and in no case shall the sausage be released from 
the drying room in less than 40 days from the time the 
curing materials are added to the meat. 

Method No, 2. The meat shall be ground or chopped into 
pieces not exceeding three-fourths of an inch in diameter. 
A dry-curing mixture containing not less than 314 pounds 
of salt to each hundredweight of the unstuffed sausage 
shall be thoroughly mixed with the ground or chopped 
meat. After being stuffed, the sausage having a diameter 
not exceeding 31% inches, measured at the time of stuffing, 
shall be smoked not less than 40 hours at a temperature not 
lower than 80° F., and finally held in a drying room not 
less than 10 days at a temperature not lower than 45° F. 
In no case, however, shall the sausage be released from the 
drying room in less than 18 days from the time the curing 
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materials are added to the meat. Sausage exceeding 31% 
inches, but not exceeding 4 inches, in diameter at the time 
of stufling, shall be held in a drying room, following smok- 
ing as above indicated, not less than 25 days at a tem- 
perature not lower than 45° F., and in no case shall the 
sausage be released from the drying room in less than 33 
days from the time the curing materials are added to the 
meat. 

Method No. 3. The meat shall be ground or chopped into 
pieces not exceeding three-fourths of an inch in diameter. 
A dry-curing mixture containing not less than 314 pounds 
of salt to each hundredweight of the unstuffed sausage 
shall be. thoroughly mixed with the ground or chopped 
meat. After admixture with the salt and other curing 
materials and before stuffing, the ground or chopped meat 
shall be held at a temperature not lower than 34° F. for 
not less than 36 hours. After being stuffed the sausage 
shall be held at a temperature not lower than 34° F. for 
an ‘additional period of time sufficient to make a total of 
not less than 144 hours from the time the curing materials 
are added to the meat, or the sausage shall be held for 
the time specified in a pickle-curing medium of not less 
than 50° strength (salometer reading) at a temperature 
not lower than 44° F. Finally, the sausage having a 
diameter not exceeding 314 inches, measured at the time 
of stuffing, shall be smoked for, not less than 12 hours. 
The temperature of the smokehouse during this period 
at no time shall be lower than 90° F.; and for 4 consecu- 
tive hours of this period the smokehouse shall be main- 
tained at a temperature not lower than 128° F. Sausage 
exceeding 314 inches, but not exceeding 4 inches, in diam- 
eter at the time of stufling shall be smoked, following the 
prescribed curing, for not less than 15 hours. The tem- 
perature of the smokehouse during the 15-hour period 
shall at no time be lower than 90° F., and for 7 consecutive 
hours of this period the smokehouse shall be maintained 
at a temperature not lower than 128° F. In regulating the 
temperature of the smokehouse for the treatment of sausage 
under this method, the temperature of 128° F. shall be 
attained gradually ‘during a period not less than 4 hours. 

Method No. 4. The meat shall be ground or chopped into 
pieces not exceeding one-fourth of an inch in diameter. A 
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dry-curing mixture containing not less than 214 pounds of 
salt to each hundredweight of the unstuffed sausage shall 
be thoroughly mixed with the ground or chopped meat. 
After admixture with the salt and other curing materials 
and before stuffing, the ground or chopped sausage shall be 
held as a compact mass, not more than 6 inches in depth, 
at a temperature not lower than 36° F. for not less than 10 
days. At the termination of the holding period, the sau- 
sage shall be stuffed in casings or cloth bags not exceeding 
31% inches in diameter, measured at the time of stuffing. 
After being stuffed, the sausage shall be held in a drying 
room at a temperature not lower than 45° F. for the re- 
mainder of a 35-day period, measured from the time the 
curing materials are added tothe meat. At any time after 
stuffing, if a concern deems it desirable, the product may 
be heated in a water bath for a period not to exceed 3 
hours at a temperature not lower than 85° F., or subjected 
to smoking at a temperature not lower than 80° F., or the 
product may be both heated and smoked as specified. The 
time consumed in heating and smoking, however, shall be 
in addition to the 35-day holding period specified. 
Method No. 5. The meat shall be ground or chopped 
into pieces not exceeding three-fourths of an inch in diam- 
eter. A dry-curing mixture containing not less than 314 
pounds of salt to each hundredweight of the unstuffed 
sausage shall be thoroughly mixed with the ground or 
chopped meat. After being stuffed the sausage shall be 
held for not less than 65 days at a temperature not lower 
than 45° F. The coverings for sausage prepared accord- 
ing to this method may be coated at any stage of the prep- 
aration before or during the holding period with paraffin 
or other substance approved by the Director of Division. 


(11) Capocollo (capicola, capacola). Boneless pork butts 
for capocollo shall be cured in a dry-curing mixture con- 
taining not less than 414 pounds of salt per hundredweight 
of meat for a period of not less than 25 days at a tempera- 
ture not lower than 36° F. If the curing materials are ap- 
plied to the butts by the process known as churning, a small 
quantity of pickle may be added. During the curing 
period the butts may be overhauled according to any of 
the usual processes of overhauling, including the addition 
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of pickle or dry salt if desired. The butts shall not be 
subjected during or after curing to any treatment designed 
to remove salt from the. meat, except that superficial wash- 
ing may be allowed. After being stuffed, the product shall 
be smoked for a period of not less than 30-hours at a tem- 
perature not lower than 80° F., and shall finally be held 
in a drying room not less than 20 days at.a temperature not 
lower than 45° F. es 

(iii) Coppa. Boneless pork butts for coppa shall be cured 
in a dry-curing mixture containing not less than 414 pounds 
of salt per hundredweight of meat for a period of not less 
than 18 days at a temperature not lower than 36° F. If 
the curing mixture is applied to the butts by the process 
known as churning, a small quantity of pickle may be 
added. During the curing period the butts may be over- 
hauled according to any of the usual processes of overhaul- 
ing, including the addition of pickle or dry salt if desired. 
The, butts shall not be subjected during or after curing to 
any treatment designed to remove salt from the meat, 
except that superficial washing may -be allowed. After 
being stuffed, the product shall be held in a drying room 
not less than 35 days at a temperature not lower than 45° F. 

(iv) Hams. In the curimg of hams either of the 
following methods may be used: 


Method No. 1. The hams shall be cured by a dry-salt 
curing process not less than 40 days at a temperature not 
lower than 36° F. The hams shall be laid down in salt, not 
less than 4 pounds to each hundredweight of hams, the 
salt being applied in a thorough manner to the lean meat 
of each ham. When placed in cure the hams may be 
pumped with pickle if desired. At least once during the 
curing process the hams shall be overhauled and additional 
salt applied, if necessary, so that the lean meat of each 
ham is thoroughly covered. After removal from cure the 
hams may be soaked in water at a temperature not higher 
than 70° EF. for not more than 15 hours, during which time 
the water may be changed once; but they shall not be 
subjected to any other treatment designed to remove salt 
from the meat, except that superficial washing may be 
allowed. ‘The hams shall finally be dried or smoked not 
less than 10 days at a temperature not lower than 95° F. 
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Method No. 2. The hams shall be cured by a dry-salt 
curing process at a temperature not lower than 36° IF. for 
a period of not less than 3 days for each pound of weight 
(green) of the individual hams. The time of cure of each 

‘lot of hams placed in cure should be calculated on a basis 
of the weight of the heaviest ham of the lot. Hams cured 
by this method, before they are placed in cure, shall be 
pumped with pickle solution of not less than 100° strength 
(salometer), about 4 ounces of the solution being injected 
into the shank and a like quantity along the flank side of 
the body bone (femur). The hams shall be laid down in 
salt, not less than 4 pounds of salt to each hundredweight 
of hams, the salt being applied in a thorough manner to 
the lean meat ofeachham. At least once during the curing 
process the hams shall be overhauled and additional salt 
applied, if necessary, so that the lean meat of each ham is 
thoroughly covered. After removal from the cure the 
hams may be soaked in water at a temperature not higher 
than 70° F. for not more than 4 hours, but shall not be 
subjected to any other treatment designed to remove salt 
from the meat, except that superficial washing may be 
allowed. The hams shall then be dried or smoked not 
less than 48 hours at a temperature not lower than 80° F., 
and finally shall be held m a drying room not less than 
20 days at a temperature not lower than 45° F. 


(v) Boneless pork loms and loin ends. In lieu of heat- 
ing or refrigerating to destroy trichinae in boneless loins, 
the loins shall be cured for a period of not less than 25 days 
at a temperature not lower than 36° F. by the use of one of 
the following methods: 


Method No. 1. A dry-salt curing mixture containing 
not less than 5 pounds of salt to each hundredweight of 
meat. 

Method No. 2. A pickle solution of not less than 80° 
strength (salometer) on the basis of not less than 60 pounds 
of pickle to each hundredweight of meat. 

Method No. 3. A pickle solution added to the approved 
dry-salt cure provided the pickle solution is not less than 
80° strength (salometer). 


(vi) After removal from cure, the loins may be soaked 
in water for not more than 1 hour at a temperature not. 
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higher than 70° F. or washed under a spray but shall not 
be subjected, during or after the curing pe to any other 
treatment designed to remove salt. 

(vil) F ollowing curing, the loins al be smoked for not 
less than 12 hours. The minimum temperature of the smoke- 
house during this period at no time shall be lower than 100° 
F., and for 4 consecutive hours of this period the smokehouse 
shall be maintained at a temperature not lower than 125° F. 

(viii) Finally, the product shall be held in a drying room 
for a period of not less than 12 days at a temperature not 
lower than 45° F. 

(d) General instructions. When necessary to comply with 
these instructions, the smokehouses, drying rooms, and other 
compartments used in the treatment of pork to destroy 
trichinae shall be suitably equipped, by the establishment, 
with accurate automatic recording thermometers. Inspec- 
tors in charge are authorized to approve for use in sausage 
smokehouses, drying rooms, and other compartments, such 
automatic recording thermometers as are found to give 
satisfactory service. ‘To insure the effective administration 
of this section, inspectors who supervise the handling and 
treatment of pork to destroy live trichinae shall: 

(1) Recognize the importance of safe-guarding the con- 
sumer and follow carefully the instructions concerning the 
treatment of pork to destroy trichinae. 

(2) Check the internal temperatures, with Division ther- 
mometers, of all products subjected to the heating method. 

(3) Test frequently, with Division thermometers, the 
reliability of establishment thermometers (including auto- 
matic recording thermometers) and reject for use any found 
to be inaccurate and unreliable. 

(4) Observe Division thermometers carefully in order 
that none be used which have become defective or of question- 
able accuracy. 

(5) Supervise in a methodical manner the handling, in 
drying, refrigerating, and curing departments, of pork 
product under treatment for the destruction of live trichinae, 
and keep conveniently available, at the official establishment 
for Division use, such records as may be necessary and 
informative of each lot of product under treatment. 

(e) The requirements of this section to destroy possible 
live trichinae in the products of a kind enumerated in 
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paragraph (b) of this section apply to products which are 
exempted from inspection. 

§ 318.11 Canning with heat processing and hermeti- 
cally sealed containers; cleaning containers; closure; 
code marking; heat processing; incubation. (a) Con- 
tainers shall be cleaned thoroughly immediately before fill- 
ing, and precaution must be taken to avoid soiling the inner 
surfaces subsequently. 

(b) Containers of metal, glass, or other material shall be 
washed in an inverted position with running water at a 
temperature of at least 180° F. The container-washing 
equipment shall be provided with a thermometer to register 
the temperature of the water used for cleaning the containers. 
In lieu of cleaning with hot water the use “of efficient jet- 
vacuum type equipment for cleaning cans and jars is per- 
mitted before filling. 

(c) Nothing less than perfect closure is acceptable for 
hermetically sealed containers. Heat processing shall follow 
promptly after closing. 

(d) Careful inspection shall be made of the containers by 
competent establishment employees immediately after 
closing, and containers which are defectively filled, defec- 
tively closed or those showing inadequate vacuum, shall not 
be processed until the defect has been corrected. The con- 
tainers shall again be inspected by establishment employees 
when they have cooled sufficiently for handling after 
processing by heating. The contents of defective containers 
shall be condemned unless correction of the defect is ac- 
complished within six hours following the sealing of the 
containers or completion of the heat processing, as the case 
may be, except that (1) if the defective condition is dis- 
covered during an afternoon run the cans of product may 
be held in coolers at a temperature not exceeding 38° F. 
under conditions that will promptly and effectively chill 
them until the following day when the defect may be cor- 
rected; (2) short vacuum or overstuffed cans of product 
which have not been handled in accordance with the above 
may be incubated under Division supervision, after which 
the cans shall be opened and the sound product passed for 
food; and (8) short vacuum or overstuffed cans of product 
of a class permitted to be labeled, “Perishable, Keep Under 
Refrigeration” and which have been kept under adequate 
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refrigeration since processing may be opened and the sound 
product passed for food. | 

(e) Canned products shall not be passed unless after 
cooling to atmospheric temperature, they show the external 
characteristics of sound cans; that is, the cans shall not be 
overfilled; they shall have concave sides, excepting the seam 
side, and all ends shall be concave; there shall be no bulging; 
the sides and ends shall conform to the product; and there 
shall be no slack or loose tin. 

(f) All canned products shall be plainly and permanently 
marked on the containers by code or otherwise with the 
identity of the contents and date of canning. ‘The code used 
and its meaning shall be on record in the office of the inspec- 
tor in charge. | 

(g) Canned product must be processed at such tempera- 
ture and for such period of time as will assure keeping 
without refrigeration under usual conditions of storage and 
transportation when heating is relied on for preservation, 
with ‘the exception of those canned products which are 
processed without steam-pressure cooking by - permission 
of the Director of Division and labeled “Perishable, Keep 
Under Refrigeration.” 

(h) Lots of canned product shall be identified during 
their handling preparatory to heat processing by tagging 
the baskets, cages or cans with a tag which will change 
color on going through the heat .processing or by other 
effective means so as to positively preclude failure to heat 
process after closing. 

(1) Facilities shall be provided to incubate at least repre- 
sentative samples of the product of fully processed canned 
product. The incubation shall consist of holding the canned 
product for at least 10 days at about 98° F. 

(1) The extent to which incubation tests shall be 
required depends on conditions such as the record of the 
establishment in conducting canning operations, the extent 
to which the establishment furnishes competent supervision 
and inspection in connection with the canning operations, 
the character of the equipment used, and the degree to 
which such equipment is maintained at maximum efficiency. 
Such factors shall be considered by the inspector in charge 
in determining the extent of incubation testing at a particular 
establishment. 
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(2) In the event of failure by an establishment to provide 
suitable facilities for incubation of test samples, the inspector 
in charge may require holding of the entire lot under such 
conditions and for such period of time as may, in his dis- 
cretion, be necessary to establish the stability of the product. 

(3) The inspector in charge may permit lots of canned 
product to be shipped from the establishment prior to com- 
pletion of sample incubation when he has no reason to sus- 
pect unsoundness in the particular lots, and under 
circumstances which will assure the return of the product 
to the establishment for reinspection should such action be 
indicated by the incubation results. 

§ 318.12 Preparation of dog food or similar unin- 
spected article at official establishments; edible products 
department; inedible products department; denaturing. 
(a) When dog food, or similar uninspected article is prepared 
in an edible product department, there shall be sufficient 
space allotted and adequate equipment provided so that the 
preparation of the uninspected article In no way interferes 
with the handling or preparation of products. Where 
necessary, separate equipment shall be provided for the unin- 
spected article. To assure the maintenance of sanitary con- 
ditions in the edible product departments, the operations 
incident to the preparation of the uninspected article will 
be subject to the same sanitary requirements that apply to 
all operations in edible product departments. .The prepara- 
tion of the uninspected article shall be limited to those hours 
during which the establishment generally operates under 
inspectional supervision. That is, there shall be no han- 
dling, other than receiving at the establishment, of any of the 
meat, meat byproducts, or meat food product ingredient of 
the uninspected article, other than during the regular hours 
of inspection. The materials used in the preparation of the 
uninspected article shall not be such as would interfere 
with the inspection of product or the maintenance of sani- 
tary conditions in the department. The uninspected article 
may be stored in, and distributed from, edible product de- 
partment: Provided, That adequate facilities are furnished, 
that there is no interference with the maintenance of 
sanitary conditions, and that it is properly identified. 

(b) When dog food or similar uninspected article is pre- 
pared in a part of an official establishment other than an 
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edible product. department, the area in which the dog food 
is prepared shall be separated from edible product depart- 
ments in a manner similar to that required for separation 
between edible product departments and inedible. product 
departments. Sufficient space must be allotted and adequate 
equipment provided so that the preparation of the unin- 
spected article does not interfere with the proper function- 
ing of the other operations at the establishment. Nothing 
in this paragraph shall be construed as permitting any de- 
viation from the requirement that inedible materials, dead 
animals, and the like, of whatever origin, must be placed in 
the inedible product rendering equipment, and without un- 
due delay. The preparation of the uninspected product 
must be such as not to interfere with the maintenance of 
general sanitary conditions on the premises, and it shall be 
subject to inspectional supervision similar to that exercised 
over inedible product departments. There shall be no re- 
turn of any product to edible product departments. Trucks, 
barrels, and other equipment shall be cleaned before being 
returned to edible product departments from inedible 
product departments. Unoffensive material prepared outside 
edible product departments may be stored in, and distributed 
from, edible product departments only if packaged in clean, 
properly identified, sealed containers. 

(c) Dog food or other animal food prepared, in whole or 
in part, from materials derived from cattle, sheep, swine, 
goats, or horses, shall be distinguished from articles of 
human food, so as to avoid the distribution of such animal 
food as human food. To accomplish this, labeling of her- 
metically sealed, retort processed, conventional retail. size 
containers, as, for example, “dog food” will be considered 
sufficient. If not in such containers the product must not 
only be properly identified, but it must be of such charac- 
ter or so treated (denatured or decharacterized) as to be 
readily distinguishable from an article of human food. 
Dog food shall not be represented as being a human food. 

§ 318.13 Mixtures containing product but not amenable 
to Meat Inspection Act. Mixtures containing product but 
not classed as coming under the Meat Inspection Act shall 
not bear the inspection legend or any abbreviation or rep- 
resentation thereof unless prepared under the food inspec- 
tion service provided for in Part 3840 of this subchapter. 
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When such mixtures are prepared in any part of an official 
establishment, the sanitation of that part of the establish- 
ment shall be supervised by Division employees and the 
preparation of such mixtures shall not cause any deviation 
from the requirement that no uninspected products be 
brought into the establishment. 

§ 318.14 Contamination of product by flood water, etc.; 
procedure for handling. (a) Any product which has been 
contaminated by flood water, harbor water, or like.polluted 
water, shall be condemned. 

(b) After flood water has receded, the establishment shall, 
under the supervision of a Division employee, thoroughly 
cleanse all walls, ceilings, posts, and floors of the rooms and 
compartments involved, including the equipment therein. 
An adequate supply of hot water, under pressure, is essential 
for effective cleansing of the rooms and equipment. After 
cleansing, a solution of sodium hypochlorite containing 
approximately 14 of 1% available chlorine (5,000 parts per 
million), or other disinfectant approved by the Director 
of Division should be applied to the surface of the rooms. 
Where the solution has been applied to equipment which 
will afterwards contact meat, the equipment shall be rinsed 
with clean water before being used. All metal should be 
rinsed with clean water to prevent corrosion. 

(c) Hermetically sealed containers of product which have 
been submerged or otherwise contaminated as in paragraph 
(a) of this section shall be rehandled promptly under 
supervision of a Division employee as follows: 

(1) Separate and condemn all product the containers of 
which show extensive rusting or corrosion, such as might 
materially weaken the container, as well as any swollen, 
leaky, or otherwise suspicious container. 

(2) Remove paper labels and wash the containers in warm 
soapy water, using a brush where necessary to remove rust 
or other foreign material, immerse in a solution of sodium 
hypochlorite containing not less than 100 parts per million 
of available chlorine or other disinfectant approved specif- 
ically for this purpose by the Director of Division, and 
rinse in clean fresh water and dry thoroughly. 

(8) After handling as in subparagraph (2) of this para- 
graph, the containers may be relacquered, if necessary, and 
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ven relabeled with approved labels applicable to the product 
therein. 

(4) The identity of the canned product shall be maintained 
throughout all stages of the rehandling operations, to insure 
correct labeling of the containers. 

§ 318.15 Glands and organs for use in preparing phar- 
maceutical, organotherapeutic, or technical products. 
(a) (1) Glands and organs for use in preparing pharmaceu- 
tical, organotherapeutic, or technical products and which 
are not used as food products, such as cotyledons, ovaries, 
prostate glands, tonsils, spinal cords, and detached lymphat- 
ic, pineal, pituitary, parathyroid, suprarenal, pancreatic, 
and thyroid glands, may be shipped interstate, without re- 
striction under this subchapter, either by establishments 
operating under inspection or by those which do not operate 
under inspection: Provided, That the containers are plainly 
marked “For pharmaceutical purposes,” “For organothera- 
peutic purposes,” or “For technical purposes,” and no 
reference is made to inspection. 

(2) Glands and organs within the provisions of para- 
graph (1) may be brought into and stored in edible product 
departments of inspected establishments or shipped with 
edible product if packaged in suitable containers so that the 
presence of such glands and organs will in no way interfere 
with the maintenance of sanitary conditions or constitute 
an interference with inspection. 

(b) Glands or organs which are regarded as food products, 
such as livers, testicles, and thymus, may be shipped interstate 
or brought into official establishments for pharmaceutical, 
organotherapeutic, or technical purposes, only if U.S. 
inspected and passed and so identified. 

§ 318. 16 Tagging chemicals, preservatives, cereals, 
spices, etc., “U.S. retained.” When any chemical, preserva- 
tive, cereal, spice, or other substance is presented for use 
in an official establishment, it shall be examined by a Division 
employee, and if found to ‘be unfit or otherwise unacceptable 
for the use intended, or if final decision regarding acceptance 
is deferred pending laboratory or other examination, the 
employee shall attach a “U.S. retained” tag to the substance 
or container thereof. ‘The substance so tagged shall be kept 
separate from other substances as the inspector in charge 
may require, shall not be used until the tag is removed, 
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and such removal shall be only by a Division employee after 

a finding that the substance can be accepted, or, in the case 
of an unacceptable substance, when it is removed from the 
establishment. 

-§ 318.17 Product for educational uses, laboratory ex- 
amination, and other purposes. When authorized by the 
Director of Division, product of special type or kind may 
be shipped or transported from official establishments for 
educational uses, laboratory examination, and other purposes. 

§ 318.18 Pesticide residues and other biological resi- 
dues in meat food products. (a) Nonmeat ingredients. 
Residues of pesticides in or on ingredients other than meat 
used in the formulation of meat food products shall not be 
such as to make the meat food products unwholesome or 
otherwise unfit for human food and shall not exceed levels 
permitted under Federal law applicable to such ingredients. 

(b) Meat Food products. Finished meat food products 
shall not bear or contain residues of pesticides or other 
biological residues that make the products unwholesome or 
otherwise unfit for human food. 

(c) Standards and procedures. Instructions specifying 
the standards and procedures for determining when ingre- 
dients or finished meat food products are in compliance with 
this section shall be issued to the inspectors by the Director 
of Division. Copies of such instructions will be made 
available to interested persons upon request made to the 
Director. 


4 PART 320—REPORTS 

ec. 

320.1 Inspection reports. 

320.2 Daily reports. 

320.3 Establishments to furnish information for reports. 
320.4 Reports on sanitation. 

§ 320.1 Inspection reports. Reports of the work of in- 
spection carried on in every official establishment and else- 
where shall be forwarded to the Division by the inspector 
in charge, on such forms and in such manner as may be 
specified by the Director of Division. 

§ 320.2 Daily reports. Division employees shall make 
daily reports of the amounts of articles handled or prepared 
in the subdivisions of the establishments to which they are 
assigned and of such other things as the Director of Division 
or inspector in charge may require. 
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§ 320.3 Establishments to furnish information for re- 
ports. Each official establishment shall furnish to Division 
employees accurate information as to all matters needed by 
them for making their reports pursuant to § 320.2. 

§ 320.4 Reports on sanitation. Reports on sanitation 
shall be made by the Division employees assigned to the 
various subdivisions of official establishments to the inspec- 
tor in charge, and by the inspector in charge to the Director 
of Division or to the person designated by him. 


PART 321—APPEALS 


§ 321.1 Appeals from meat inspection actions. Any 
appeal from a decision of an employee of the Division shall 
be made to his immediate superior having jurisdiction over 
the subject matter of the appeal. 


PART 322—COOPERATION WITH LOCAL AUTHORITIES 


Sec. 

322.1 Inspectors in charge to cooperate with Federal, State, and 
other local authorities. 

322.2 Definite cooperative arrangements to be approved by the Divi- 
sion. 

§ 322.1 Inspectors in charge to cooperate with Federal, 
State, and other local authorities. Inspectors in charge 
shall confer with Federal, State, municipal and other local 
officials at their stations and inform them of the Federal 
meat-inspection service, what the Division is accomplishing 
in that particular locality, and, in turn, ascertain what is 
being done by the local officials. 

§ 322.2 Definite cooperative arrangements to be ap- 
proved by the Division. If it be proposed to adopt a 
definite cooperative arrangement, the details thereof shall 
be submitted to and approved by the Director of Division 
before it is put into effect. 


: PART 323—BRIBERY, COUNTERFEITING, ETC. 
ec. 


323.1 Bribes. 
323.2 Inspection marks, etec.; forging, counterfeiting, etc.; improper 
use and handling. 
§ 323.1 Bribes. (a) It isa felony, punishable by fine and 
imprisonment, for any person, firm, or corporation, or any 
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agent or employee thereof, to give, pay, or offer, directly 
or indirectly, to any Division employee authorized to per- 
form any duty prescribed by the Meat Inspection Act or 
the regulations in Parts 301 through 329 of this subchapter, 
any money or other thing of value with intent to influence 
such employee in the discharge of his duty. It is also a 
felony, punishable by discharge from office and by fine and 
imprisonment, for any Division employee engaged in the 
performance of any duty prescribed by the Meat Inspection 
Act or the regulations in Parts 301 through 829 of this sub- 
chapter to accept from any person, firm, or corporation, or 
from any agent or employee of such person, firm, or corpora- 
tion, any gift, money, or other thing of value given with in- 
tent to influence his official action, or to receive or accept from 
any person, firm, or corporation engaged in interstate or for- 
elgn commerce any gift, money, or any other thing of value 
given for any purpose or intent whatsoever. 

(b) Division employees shall not procure product from an 
official establishment except through the retail market when 
such a market is maintained. In the absence of such retail 
market, Division employees shall not procure product from 
an official establishment unless such establishment sells such 
product direct to its own employees. Division employees 
must obtain receipts for money paid to official establishments 
for product. 

§ 323.2 Inspection marks, etc.; forging, counterfeiting, 
etc.; improper use and handling. It is a misdemeanor, 
punishable by fine and imprisonment, for any person, firm, 
or corporation, or officer, agent, or employee thereof, to forge, 
counterfeit, simulate, or falsely represent, or without proper 
authority to use, fail to use, or detach, or knowingly or wrong- 
fully to alter, deface, or destroy, or to fail to deface or de- 
stroy, any of the marks, stamps, tags, labels, or other iden- 
tification devices provided for in the Meat Inspection Act or 
in and as directed by the regulations in Parts 301 through 329 
of this subchapter, on any carcass, part of carcass or the : prod- 
uct or containers thereof, subject to the provisions of the 
Meat Inspection Act, or any certificate in relation thereto 
authorized or required in the Meat Inspection Act or as di- 
rected in the regulations in Parts 301 through 329 of this sub- 
chapter. 
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P PART 324—EXPORT STAMPS AND CERTIFICATES * 
ec. 

824.1 Manner of affixing stamps and marking product for export. 
324.2. Export stamps and certificates: instructions concerning 
issuance. 

324.3 Export transportation without certificate prohibited. 

324.4 Uninspected tallow, stearin, oleo oil, etc.; not to be exported 
unless exporter certifies as inedible. 

324.5 Product packed with preservative for export; required stamps 
and certificates ; affixing and removal of stamps. 

§ 324.1 Manner of affixing stamps and marking prod- 
uct for export. (a) A numbered meat-inspection stamp 
shall be affixed to each outside container (except cloth wrap- 
pings) of any inspected and passed product for export except 
ship stores and small quantities exclusively for the personal 
use of the consignee and not for sale or distribution. So 
far as possible stamps shall be issued serially. 

(b) Such stamps shall be securely affixed, and if the con- 
tainer be of wood the stamps shall be placed either (1) ina 
grooved space made by removing a portion of the wood of 
sufficient size to admit the stamp, (2) on either end of the 
package, provided that the sides thereof are made to project 
at least one-eighth of an inch to afford the necessary protec- 
tion from abrasion, or (3) in some other equally satisfactory 
manner acceptable to the inspector in charge. 

(c) The cloth wrapping used as an outside container of 
any inspected and passed product for export shall bear the 
inspection legend and the establishment number applied by 
the 214-inch rubber brand or a numbered export meat in- 
spection stamp as may be required by the foreign country to 
which the product is being exported. 

(d) A numbered meat-inspection stamp shall be affixed 
to each tank car of inspected and passed lard or similar edi- 
ble product, and to each door of each railroad car or other 
closed vehicle containing inspected and passed loose product 
shipped direct toa foreign country. - 

§ 324.2 Export stamps and certificates; instructions 
concerning issuance. (a) Upon application of the exporter, 


1 Attention is directed to the requirements of Part 325, of this sub- 
chapter, governing transportation, and to the requirements of § 318.8 
of this subchapter that products prepared under that section for 
export be destroyed for food purposes before being sold or offered 
for sale for domestic use. 
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the inspector in charge is authorized to issue certificates for 
shipments of inspected and passed product to any foreign 
country. Certificates should be issued at the time the articles 
leave the official establishment; if not issued at that time, they 
may be issued later only after identification and reinspection 
of the products. 

(b) Export certificates shall be issued in serial numbers 
and in triplicate form. Quadruplicate certificates may be 
issued for any exportation on request of the exporter. Each 
certificate shall show the names of the exporter and the con- 
signee, the destination, the numbers of the stamps, if any, 
attached to the articles to be exported, the number and type 
of packages, the shipping marks, the kind of product, and 
the weight. 

(c) Only one certificate shall be issued for each consign- 
ment, except that for sufficient reasons new certificates may 
be issued by inspectors in charge. A certificate issued in lieu 
of another shall show in the left hand margin the notation 
“Tssued in lieu of * * *”, and the number of the certificate 
which is superseded. The certificate that is superseded when 
another is issued in lieu thereof, shall show in the left hand 
margin the number of the certificate which supersedes it, as 
follows: “Superseded by No. * * *.” 

(d) The original certificate shall be delivered to the ship- 
per and shall be used only for the purpose of effecting the 
transportation and delivery of the consignment. 

(e) The duplicate of the certificate shall be delivered to 
the shipper and by him delivered to the agent of the rail- 
road or other carrier which transports the consignment from 
the United States otherwise than by water, or to the chief 
officer of the vessel on which the export shipment is made and 
without which no clearance shall be given to any vessel eee 
aboard any product destined to countries listed in § 324.8, an 
shall be used only by these agencies and for the purpose of 
effecting the transportation of the consignment certified. The 
chief officer of the vessel shall file such duplicate with the 
customs officer at the time of filing the master’s manifest or 
the supplemental manifest. 

(f) The triplicate of the certificate shall be retained in 
the station file. 

(¢) Under no circumstances shall the original or the tripli- 
cate of such certificate be used for the purpose that is pre- 
scribed by paragraph (e) of this section for the duplicate. 
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(h) Upon request, certificates and stamps may be issued 
by inspectors in charge for export consigments of product 
of official establishments not under their supervision, pro- 
vided the consignments are first identified as having been 
“U.S. inspected and passed” and are found to be sound, 
healthful, wholesome, and fit for human food. 

(i) No erasures or alterations shall be made on a certificate. 
All certificates rendered useless through clerical error or 
otherwise and all certificates cancelled for whatever cause 
shall be destroyed. ror 

(j) All export certificates shall be so executed that the data 
entered thereon will appear in the proper spaces on each 
copy of the certificate. 

§ 324.3 Export transportation without certificate pro- 
hibited. No person operating any steam or sailing vessel, 
and no railroad or other carrier, shall receive for trans- 
portation or transport from the United States to Great 
Britain or Ireland, or any of the countries of continental 
Europe, or to Canada, Venezuela, Argentina, Peru, Colom- 
bia, the French Antilles, Cuba, Algeria, Bermuda, Trinidad, 
or Panama, any product, except ship stores and small quan- 
tities exclusively for the personal use of the consignee and 
not for sale or distribution, unless and until a certificate of 
inspection covering the same has been issued and delivered 
as provided in this part. The requirement of export cer- 
tificates is waived for product exported to countries other 
than those named in this section. The waiving of the 
requirement of export certificates for product exported to 
certain countries does not waive the requirements of § 324.1. 

§ 324.4 Uninspected tallow, stearin, oleo oil, etc.; not 
to be exported unless exporter certifies as inedible. No 
tallow, stearin, oleo oil, or the rendered fat derived from 
cattle, sheep, swine, or goats, that has not been inspected, 
ase! and marked in compliance with the regulations in 

arts 301 through 329 of this subchapter shall be exported, 
unless the shipper files with the collector of customs at the 
port from which the export shipment is made a certificate by 
the exporter that such article is inedible. 

§ 324.5 Product packed with preservative for export; 
required stamps and certificates; affixing and removal of 
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stamps. (a) Numbered stamps and certificates of a distinc- 
tive color, known as preservative stamps and certificates, 
shall be issued to identify all products prepared or packed 
with preservatives for export. The stamps shall be securely 
affixed to containers of the product before they leave the 
official establishment, in the manner prescribed by § 324.1 (b), 
Unless the Director of Division shall otherwise direct, upon 
special application to him, the certificates shall be issued be- 
fore the products leave the official establishment, and shall 
be issued and used in the same way and shall serve the same 
purposes as the certificates issued pursuant to § 324.2. 

(b) Prior to export, no preservative stamp required by 
this section shall be detached from the container except 
under the personal supervision of a Division employee. If 
the preservative stamp is detached, then the product in the 
container shall be handled in accordance with the provisions 
of § 318.8 of this subchapter. 


PART 325—TRANSPORTATION 

Sec. 

325.1 Interstate or foreign transportation prohibited without cer- 
tificates: imported product prior to inspection excepted if 

properly identified. 

325.2 Parcel post and ferries deemed carriers. 

325.38 Certificate for product transported within the United States as 
part of foreign movement. 

325.5 Form of certificate for interstate or foreign shipment of in- 
spected product. 

325.6 Unmarked inspected product may be transported in sealed 
cars between official establishments for further processing ; 
transportation by truck, wagon, etc., under seal; breaking 
of seals. 

825.7 Shipment of paunches between official establishments under 
seal, 

325.8 Loading or unloading product in sealed railroad cars, trucks, 
wagons, ete., en route prohibited. 

325.9 Shipments of product requiring special supervision between 
official establishments in sealed cars, trucks, wagons, ete. 

325.10 Exemption; certificates for shipment of uninspected product. 

325.11 Farmers; certificate for shipment of uninspected product. 

325.12 Waybills, transfer bills, ete., evidence of proper certification 
required for shipment by connecting carrier; form of state- 
ment. 

325.13 Returned products; requirements pertaining to. 
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325.14 Denaturing of uninspected or inspected meat known to be 
unsound, grease, etec., required prior to shipment; certificate 
for shipment; statement to appear on waybills, etc., of 

. connecting carrier. . 

325.15 Certificates to be filed and retained by carriers for one year. 

825.16 Diverting of shipments, breaking of seals and reloading by 
carrier in emergency ; reporting to Director of Division. 

325.17 Provisions in this part do not apply to specimens for laboratory 
examination, etc., or 'to inedible articles not having physical 
characteristics of edible products. 


§ 325.1 Interstate or foreign transportation miohihited 
without certificates; imported product prior to inspec- 
tion excepted if properly identified.t| No carrier shall 
transport er receive for transportation from one State or 
Territory or the District of Columbia to another State or 
Territory or the District of Columbia, or to any place 
under the jurisdiction of the United States, or to a foreign 
country, any product derived wholly or in part from cattle, 
sheep, swine, or goats unless and until a certificate is made 
and furnished to “such carrier in one of the forms prescribed 
therefor in this part: Provided, however, That any such 
product offered for importation into the United States may 
be transported and received for transportation from one State 
or Territory or the District of Columbia into another State 
or Territory or the District of Columbia, without such cer- 
tificate, if such product is conveyed, prior to inspection, in 
cars, wagons, vehicles, or packages, sealed with special im- 
port- ‘meat seals of the Department of Agriculture or with 
customs or consular seals or otherwise identified as provided 
in Part 327 of this subchapter. 

§ 325.2 Parcel post and ferries deemed carriers. (a) 
For the purposes of Parts 301 through 329 of this subchapter, 
the United States parcel post shall be deemed a carrier, and 
the provisions of Parts 301 through 329 of this subchapter 
relating to transportation by carrier shall apply, so far as 
they may be applicable, to transportation by parcel post. 

(b) For the purposes of Parts 301 through 329 of this sub- 
chapter, every ferry and ferry line shall be deemed a car- 
rier, and the provisions of Parts 301 through 329 of this sub- 


Attention is directed to the fact that the Meat Inspection Act 
prohibits the interstate transportation of any product which has not 
been inspected and marked as required by the Act and makes a viola- 
tion of the Act a criminal offense punishable by a fine of not more than 
$10,000 and imprisonment for not more than two years. 
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chapter relating to transportation by carrier shall apply to 
transportation by ferry or ferry line of any product loaded 
on a truck, wagon, cart, or other vehicle, or otherwise pre- 
pared for transportation. : 
~ $325.3 Certificate for product transported within the 
United States as part of foreign movement. When any 
shipment of any product is offered to any carrier for trans- 
portation within the United States as a part of a foreign 
movement, the same certificate shall be required as if the 
shipment were destined to a point within the United States. 
§ 325.5 Form of certificate for interstate or foreign 
shipment of inspected product. When any product which 
has been inspected and passed and bears the inspection 
legend is offered to any carrier for transportation from one 
State or Territory or the District of Columbia, to or 
through another State or Territory or the District of Co- 
lumbia, or to any place under the jurisdiction of the United 
States, or to a foreign country, the carrier shall require, and 
the shipper shall make and deliver to the carrier, a certificate 
in the following form, except as provided in § 325.6: 


ININIG TOP COTEIC: 22 os ns sees I Serer 
a ee tne a oe 
Point, OF SH OMe Mts. ees oo oS ee en eee ee Be 
COON SOG oe eis en Bh ee eh ee 
IE SEU HOW od cae a ees ee Sh a ee RS ed Depa eee et ee OLD 

I hereby certify that the following described meat or meat food 
products, which are offered for shipment in interstate or foreign 
commerce, have been U.S. inspected and passed by Department of 
Agriculture, are so marked, and at this date are sound, healthful, 
wholesome, and fit for human food. 

Kind of product Amount and weight 


— oe ee es ee ea Ow we ww eS Sw OO SO Oe Oe 


(Address of shipper) 


The signature of the shipper or of his agent shall be written 
in full. This certificate may be stamped upon or incorpo- 
rated in any form which is ordinarily used in the transporta- 
tion of product. Certificates in this form or copies thereof 
need not be forwarded to the Meat Inspection Division at 
Washington. 
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§ 325.6 (Unmarked inspected product may be trans- 
ported in sealed cars between official establishments for 
further processing; transportation by truck, wagon, etc., 
under seal; breaking of seals. (a) Any product which has 
been inspected and passed may be transported from one 
official establishment to any other official establishment for 
further processing without each article being marked with 
the inspection legend, if it is placed in a railroad car which 
is sealed + by a Division employee with the official seal of the 
department bearing the inspection legend: Provided, That 
the receiving establishment has railroad facilities for unload- 
ing the product directly into the establishment. Unless 25 
percent or more of the contents of each car consists of prod- 
uct not marked with the inspection legend, transportation 
will not be permitted under this paragraph. 

(b) When articles are offered for transportation under 
paragraphs (a) and (c) of this section, the carrier shall 
require and the shipper shall make and deliver to the carrier, 
a certificate in duplicate in the following form: ? 


INGINIG OL GATTICN 225.4005 toc cnk See en Sie ne SOR ee eee 
Establishment number. of consignors so... ooo eee. 
Boink.0t Sh pment a. 2s ee = eee ear mes en 
Hetablishment. number..0f .consignee... 2 ee 
BS 5 002 0 | NICO EAE eS ers eseacecgees erie 
Car numberiand: 1uiti a leas neater ee So eee 

I hereby certify that the following described meat or meat food 
products have been U.S. inspected and passed by Department of 
Agriculture. They are not marked “U.S. inspected and passed,” but 
have been placed in the above car under the supervision of an em- 
ployee of the Meat Inspection Division and the car has been sealed 
by him with Government seals Nos.___ and —_-. 


Kind of product Amount and weight 


ee 


(Address of shipper): 


* Attention is directed to the law which provides a penalty of fine 
and imprisonment for breaking a seal on such cars without authority. 

* For convenience in filing it is requested that these certificates be 
made on paper 514 x 8 inches in size. 
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The signature of the shipper or of his agent shall be written 
in full. This certificate shall be separate and apart from 
any waybill, bill of lading, or other form ordinarily used 
in the transportation of meat. The duplicate certificate shall 
be forwarded immediately by the initial carrier to the Direc- 
tor of the Meat Inspection Division, Washington, D.C. If 
the product is transported by the shipper himself a certifi- 
cate shall nevertheless be forwarded by him to the Director 
of the Meat Inspection Division. For the purpose of the 
certificate under this paragraph, all articles in cars, trucks, 
wagons, etc., permitted by paragraphs (a) and (c) of this 
section to be sealed shall be deemed to be “not marked.” 

(c) Inspected and passed articles may be transported from 
one official establishment to any other official establishment 
for further processing without each article being marked 
with the inspection legend in a truck, wagon, etc., securely 
sealed by a Division employee with the official seal of the 
department bearing the inspection legend. Only vehicles 
properly equipped for the purpose may be sealed under this — 
paragraph. Unless 25 percent or more of the contents of 
each vehicle consists of product not marked with the inspec- 
tion legend, transportation will not be permitted under this 
paragraph. 

(d) When shipments are made under this section, the in- 
spector in charge at the point of origin shall immediately 
notify the inspector in charge at the point of destination by 
means of Form MI 408. One copy of the form shall be 
placed in a sealed envelope and tacked, or otherwise securely 
fastened, to the inside of one of the doors of the railroad car, 
truck, wagon, etc., and one copy shall be mailed to the inspec- 
tor in charge at destination immediately after the vehicle has 
been sealed. 

(e) Except as provided in § 325.16(b), seals affixed under 
this section shall be broken by Division employees, and no 
person other than a Division employee shall detach, break, 
change, or tamper with any such seal in any way whatever. 

§ 325.7 Shipment of paunches between official estab- 
lishments under seal. Cattle and sheep paunches which 
have been made clean and from which the mucous membrane 
has not been removed may be transported from one official 

766-731—65———10 
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establishment to another official establishment for further 
preparation only under official seal of the department bear- 
ing the inspection legend. When paunches are offered for 
transportation under this paragraph, the carrier shall re- 
quire and the shipper shall make and deliver to the carrier 
a certificate in duplicate in the form set out in § 325.6(b), ap- 
propriately modified. If the product is transported by the 
shipper himself, a certificate shall nevertheless be forwarded 
by him to the Director of the Meat Inspection Division. 

§ 325.8 Loading or unloading products in sealed rail- 
road cars, trucks, wagons, etc., en route prohibited. Un- 
loading product from a sealed railroad car, truck, wagon, etc., 
containing unmarked product or loading product or any 
other commodity in the vehicle while en route from one of- 
ficial to another official establishment is not. permitted. 

§ 325.9 Shipments of product requiring special super- 
vision between official establishments in sealed cars, 
trucks, wagons, ete. (a) Products requiring special super- 
vision, such as product passed for cooking, pork that has been 
refrigerated to destroy trichinae, and beef that is to be re- 
frigerated to destroy cysticerci, may be shipped loose from 
one official establishment to any other official establishment, 
for further treatment, in sealed railroad cars, trucks, wagons, 
etc.: Provided, That there is no other product in the vehicle: 
And provided further, That in the’case of cars, the receiving 
establishment has railroad facilities for unloading the 
product directly into the establishment. 

(b) When such restricted product is shipped from one of- 
ficial establishment to another official establishment in the 
same railroad car, truck, wagon, etc., with other product, 
such restricted product shall be packed in individual closed 
containers and the containers sealed in accordance with 
§ 318.10(c) of this subchapter, and marked “U.S. passed for 
cooking” or “pork product —° F — days refrigeration” or 


SHC. 325.10 TRANSPORTATION 143 


“beef passed for refrigeration,’ as the case may be. In 
atidition, a’ “U5. retained” t tag shall be securely affixed to 
each container of product passed for cooking and of beef 
passed for refrigeration. The car, truck, wagon, etc., should 
not be sealed unless at least 25 percent of the other meat in 
the vehicle is unmarked. 

(c) When a shipment is made in a sealed car, truck, wagon, 
etc., under this section, the inspector in charge at the point 
of origin shall immediately notify the inspector in charge at 
point of destination in accordance with instructions in 
§ 325.6(d). When a shipment is made under this section in 
properly sealed and marked closed containers, the inspector 
in charge at point of origin shall immediately notify the 
inspector in charge at destination by means of an appro- 
priately modified Form MI 408, furnishing complete 
information. 

(d) When articles are offered for transportation under 
this section, the carrier shall require and the shipper shall 
make and deliver to the carrier a certificate in duplicate in 
the form set out in § 325.6(b), appropriately modified. If 
the product is transported by the shipper himself a certificate 
shall nevertheless be forwarded by him to the Director of the 
Meat Inspection Division. 

§ 325.10 Exemption; certificate for shipment of unin- 
spected product. When any product which has not been 
inspected and passed under the provisions of Parts 301 
through 329 of this subchapter is offered for transportation 
from one State or Territory or the District of Columbia to or 
through another State or Territory or the District of Colum- 
bia, or to any place under jurisdiction of the United States or 
toa foreign country, by any retail butcher or retail dealer who 
holds a certificate of exemption issued in compliance with 
the provisions of Parts 301 through 329 of this subchapter, 
the carrier shall require and such retail butcher or retail 
dealer shall make and deliver to the carrier, a certificate in 
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duplicate in the following form printed on paper 314 x 8 
inches: 


- 


SHIPMENT OF MEAT OR MEAT FOOD PRODUCTS BY RETAIL BUTCHERS OR DEALERS 


Make in pee send one copy to Director, Meat Inspection Division, 
. Department of Agriculture, Washington, D.C. 20250. 


I hereby certify that I am a retail butcher or a retail dealer in meat or meat food products, 
that the following described meat or meat food products are offered for shipment in inter- 
state or foreign commerce under a certificate of exemption issued to me by the United States 
Department of Agriculture, and that at this date they are sound, healthful, wholesome, and 
fit for human food, and contain no preservative or coloring matter or other substance pro- 
hibited by the Federal meat inspection regulations. 


Name of carrier Exemption certificate No. | Month ‘Day Year 
Shipper’s name and point of shipment City State 
Consignee’s name and destination City State 
Fresh meats Processed 
meats such 
wee ENE Et Le 8 Ah ee Rk ee a ee een cey 
cooked, 
Species_.....-- Beef (1)| Veal (2)} Mutton | Lamb | Pork Goat Goat | cured, dried, 
(3) (3) (5) (4) kid or canned 
oss, Be | ee eee eee | See eee a es ee TO ALSACE. 
lard, ete. 
Number of (9) 
carcasses- -_- 
Pounds 
Number of 
pounds._.____ 


Signature of shipper and address 


The signature of the shipper or of his agent shall be written 
in full, and each certificate shall show the exemption number 
of the shipper. This certificate shall be separate and apart 
from any waybill, bill of lading, or other form ordinarily 
used in the transportation of meat. The duplicate certificate 
shall be forwarded immediately by the initial carrier to the 
Director of the Meat Inspection Division, Washington, D.C. 
If the product is transported by the shipper himself a certif- 
icate shall nevertheless be forwarded by him to the Director 
of the Meat Inspection Division. 

§ 325.11 Farmers; certificate for shipment of unin- 
spected product. When cattle, sheep, swine, or goats have 
been slaughtered by a farmer on the farm, and any product 
derived therefrom ‘is offered to a carrier for transportation 
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from one State or Territory or the District of Columbia to 
or through another State or Territory or the District of 
Columbia, or to any place under the jurisdiction of the United 
States, or to a foreign country, the carrier may so transport 
such product which is identified as derived from any of such 
animals slaughtered by a farmer on the farm. The carrier 
shall require, and the shipper shall make and deliver to the 
carrier, a certificate in duplicate in the following form 
printed on paper 381% x 8 inches: 


SHIPMENT OF MEAT OR MEAT FOOD Propucts FROM ANIMALS SLAUGHTERED BY A FARMER 
ON THE FARM 


Make in duplicate; send one copy to Director, Meat Inspection Division, 
U.S. Department of Agriculture, Washington, D.C. 20250 


I hereby certify that the following described uninspected meat or meat food products are 
from animals slaughtered by a farmer on the farm, and are offered for transportation in inter- 
state or foreign commerce as exempted from inspection according to the Meat-Inspection 
Act of March 4, 1907, as amended, and that at this date they are sound, healthful, whole- 
some, and fit for human food, and contain no preservative or coloring matter or other sub- 
stance prohibited by the Fe deral meat inspection regulations. 


Name of carrier Month Day Year 


Shipper’s name and point of shipment City State 
Consignee’s name and destination ‘City State 
Fresh meats Processed 
meats such 
as salted, 
Speciess-2-4--2 Beef (1)| Veal (2); Mutton | Lamb | Pork Goat Goat cooked, 
(3) (3) (5) (4) kid | cured, dried, 
or canned 
meat; sausage, 
Number of lard, ete. 
carcasses... -- (9) 
Pounds 
Number of 
pounds._-_.-- 


Signature of shipper and address 


The signature of the shipper or of his agent shall be written 
in full. This certificate shall be separate and apart from 
any waybill, bill of lading, or other form ordinarily used 
in the transportation of meat. The duplicate certificate shall 
be forwarded immediately by the initial carrier to the Di- 
rector of the Meat Inspection Division, Washington, D.C. 
If the product is transported by the shipper himself a certif- 
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icate shall nevertheless be forwarded by him to the Director 
of the Meat Inspection Division. 

§ 325.12 Waybills, transfer bills, etc., evidence of 
proper certification required for shipment by connecting 
carrier; form of statement. All waybills, transfer bills, 
running slips, conductor’s cards, or other papers accompany- 
ing an interstate or foreign shipment of any product shall 
have embodied therein, stamped thereon, or attached thereto 
a signed statement which shall be evidence to connecting car- 
riers that the proper shipper’s certificate, as required by 
S§ 325.5, 325.6, 325.7, 325.9, 325.10, or 325.11, is on file with the 
initial carrier; and no connecting carrier shall receive for 
transportation or transport any interstate or foreign ship- 
ment of any product unless the waybill, transfer bill, run- 
ning slip, conductor’s card, or other paper accompanying 
the same includes the aforesaid signed statement in one o of 
the following forms: 

When shipment is made under §§ 325.5, 325.6, 325.7, or 
325.9: 


(Name of transportation company) 


U.S. inspected and passed, as evidenced by shipper’s certificate on 


file with initial carrier. 
(SPIO D5. 5 Seed wane gm eee Agent. 


When shipment i is made under §§ 825.10 or 325.11: 


(Name of transportation company ) 


Exempted from inspection, as evidenced by shipper’s certificate on 


file with initial carrier. 
(SieneG) isonet ee Agent. 


Signatures of agents to statements required under this 
section shall be written in full. 

§ 325.13 Returned products; requirements pertaining 
to. (a) When it is claimed that any product which has 
theretofore been inspected and passed and marked with the 
inspection legend, has become unsound, unhealthful, unwhole- 
some, or in any way unfit for human food after it has been 
transported away from an official establishment, then, in 
order to ascertain whether it is unsound, unhealthful, un- 
wholesome, or in any way unfit for human food, the same 
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may be transported from one State or Territory or the Dis- 
trict of Columbia to any official establishment in the same or 
another State or Territory or the District of Columbia if 
a written permit in duplicate for such shipment is first ob- 
tained from the inspector in charge of the establishment to 
which the shipment is destined. In case of every such ship- 
ment both the original and the duplicate of the permit shall 
be surrendered to the carrier, and the carrier shall require 
and the shipper shall make and deliver to the carrier a certifi- 
cate in duplicate in the following form: + 


MeO eCarT teri S22 5.06 22 oe FI ee ee ee a Ae hee 
RO ee ye oes ene ee Ste ee See ee ee eS 
PGi opments SAF oe ie ee ae 
Mrrciosee fa eel eteei sk BR Eas Oh SAE, gee 
Wcselte aolOn) <2 8S og ie Ge 2h ees. Js elt ees 
PWG rt Oi Orn. 033 oo ee eo) sae ee ee ee 

I hereby certify that the following described meat or meat food 
products have been U.S. inspected and passed by Department of Agri- 
culture and are so marked. It is alleged that the said meat or meat 
food products are unsound, unhealthful, unwholesome, and unfit for 
human food. 


Kind of product Amount and weight 


(Address of shipper) 


The signature of the shipper or of his agent shall be written 
in full, and the certificate shall in every case contain a de- 
scription and the weight of the product. This certificate shall 
be separate and apart from any waybill, bill of lading, or 
other form ordinarily used in the transportation of meat. 
One of these certificates and the duplicate copy of the inspec- 
tor’s permit shall be retained by the carrier; the other copy 
of the certificate and the original inspector’s permit shall be 
forwarded immediately to the Director of the Meat Inspec- 
tion Division, Washington, D.C. 

(b) As evidence to connecting carriers that the proper 
shipper’s certificate as required by this paragraph is on file 


1See footnote 2, § 325.6 (b). 
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with the initial carrier, the waybills, transfer bills, running 
slips, conductor’s cards, or other papers accompanying such 
shipments shall have embodied therein, stamped thereon, or 
attached thereto, a signed statement in the following form: 

ere inte erie (Name of transportation company) SS” 

U.S. inspected and passed meat or meat food product alleged to 
be unsound, unwholesome, or otherwise unfit for food, as evidenced 
by permit and shipper’s certificate on file with initial carrier. 

(Signed) sc 2e6 Ss co LRA SLES Agent. 
The signature of the agent shall be written in full. - 

(c) Upon the arrival of the shipment at the establish- 
ment, a careful inspection shall be made of the product by 
a division inspector, and if it is found that the article is 
sound, healthful, wholesome, and fit for human food, the 
same may be received into the establishment; but if the 
article is found to be unsound, unhealthful, unwholesome, 
or in any way unfit for human "food, the same shall at once 
be stamped “U.S. inspected and condemned” and disposed 
of in accordance with Parts 301 through 829 of this sub- 
chapter. 

(d) No product which is unsound, withealth ful, unwhole- 
some, or In any way unfit for human food shall be trans- 
ported from an official establishment under this section, but 
it shall be disposed of at the official establishment in accord- 
ance with Parts 3801 through 329 of this subchapter: Pro- 
vided, That when a product is fouind to come within one of 
the classes designated in § 318.1(a) (2) of this subchapter, in 
respect to which rehandling is permitted, it may be trans- 
ported from an official establishment and admitted into 
another official establishment for such rehandling. ‘The 
transportation of such a product from an official establish- 
ment shall be in a manner prescribed by the Director of 
Division. If the product is transported by the shipper him- 
self a certificate shall nevertheless be forwarded by him to 
the Director of the Meat Inspection Division. 

§ 325.14 Denaturing of uninspected or inspected meat 
known to be unsound, grease, etc., required prior to ship- 
ment; certificate for shipment; statement to appear on 
waybills, ete., of connecting carrier. (a) No uninspected 
product, and no inspected and passed product which is 
known to have become unsound, unhealthful, unwholesome, 
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or in any way unfit for human food, including any rendered 
or unrendered grease, tallow, or other fat derived from the 
carcasses of cattle, sheep, swine, or goats and possessing 
the physical characteristics of an edible product, shall be 
transported from one State or Territory or the District of 
Columbia to any other State or Territory or the District of 
Columbia, or to any place under the jurisdiction of the 
United States, or to a foreign country, unless it is first de- 
natured or otherwise destroyed for food purposes. The 
shipper shall not offer nor the carrier receive for such trans- 
portation any such article until it has been denatured or 
otherwise destroyed for food purposes as required by this 
section. The carrier shall require and the shipper shall 
make and deliver to the carrier a certificate in duplicate in 
the following form: 


STERNER Ts a CL 1 ir il eg re nse neni a FT een A a 
CTE TPES IO ip ere ip De Ril a aa ea tte IC Rl ee AAAI ae a 
EUSA TGS aCe Ske G0) 1000) (1 ek Re ea Bye hcs ole rec ME Seen ee sw eS 2 
Womsienee te Sak Bee rise ee ee a he ea } oa aE cess ee 
BS eta 1 la aot Me eet oe ee ei ere he oS Dee tle, 

I hereby certify that the following described meat or product, or 
grease, tallow, or other fat, which is offered for shipment in interstate 
or foreign commerce, has been denatured or otherwise destroyed for 


food purposes. 
Kind of product Amount and weight 


me a ee ee a eS eS me a ee ES ee EE 


a a a a a eee ee 


(Address of shipper) 


The signature of the shipper or of his agent shall be written 
in full. This certificate shall be separate and apart from any 
waybill, bill of lading, or other form ordinarily used in the 
transportation of meat. The duplicate certificate shall be 
forwarded immediately by the initial carrier to the Director 
of the Meat Inspection Division, Washington, D.C. If the 
product is transported by the shipper himself a certificate 
shall nevertheless be forwarded by him to the Director of the 
Meat Inspection Division. 

(b) As evidence to connecting carriers that the proper 
shipper’s certificate is on file with the initial carrier, the way- 
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bills, transfer bills, running slips, conductor’s cards, or other 
papers accompanying such shipments shall have embodied 
therein, stamped thereon, or attached thereto a signed state- 
ment in the following form: 


(Name of transportation company ) 

Unsound, unwholesome, or otherwise unfit for human food, and 
denatured or otherwise rendered unavailable for food purposes, as 
evidenced by shipper’s certificate on file with initial carrier. 

ASIGWOG) 222. Se eI ie oS Agent. 
The signature of the agent shall be written in full. 

(c) No dog food or other animal food prepared, in whole 
or in part, from materials derived from the carcasses of cat- 
tle, sheep, swine, goats, or horses, either in an official estab- 
lishment or elsewhere, shall be transported from one State 
or Territory or the District of Columbia to any other State 
or Territory or the District of Columbia, or to any place 
under the jurisdiction of the United States, or to a foreign 
country, unless (1) it is properly identified as dog food or 
other animal food, (2). it is not represented as being a human 
food, and (8) if, possessing the physical characteristics of 
an edible product, it has been treated (denatured or dechar- 
acterized) so as to be readily distinguishable from an article 
of human food: Provided, That such dog food or other ani- 
mal food packed in hermetically sealed, retort processed, con- 
ventional retail-size containers need not be denatured or 
decharacterized if the name of the canned article, as for 
example “Dog Food,” “Cat Food,” “Dog and Cat Food,” 
“Animal Food,” and ‘the like, appears on ‘the label in a con- 
spicuous manner. To be considered conspicuous, the letters 
in the name of the canned article, as for example “Dog Food,” 
must be at least three times as high, wide, and thick as the 
letters in the words denoting the use, as ingredients in the 
article, of the materials derived from the carcasses of cattle, 
sheep, swine, goats, or horses. The letters in the name of 
such article shall contrast as mar kedly with their background 
as the letters in the words denoting the use of such ingredient 

materials contrast with their backeround. 

§ 325.15 |Certificates to be filed and retained by carriers 
for one year. All original certificates delivered to a car- 
rier in accordance with this part shall be filed separate and 
apart from all its other papers and records or identified in 
some acceptable manner so as to be readily accessible for re- 
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view and shall be retained by the carrier for one year in 
order that they may be readily checked as prescribed by the 
Director of the Division. 

§ 325.16 Diverting of shipments, breaking of seals and 
reloading by carrier in emergency; reporting to Director 
of Division. (a) Shipments of inspected and passed prod- 
uct that bears the inspection legend may be diverted from 
the original destination without a reinspection of the arti- 
cles, provided the waybills, transfer bills, running slips, 
conductor’s card or other papers accompanying the ship- 
ments are marked, stamped, or have attached thereto signed 
statements in accordance with § 325.12. 

(b) In case of wreck or other extraordinary emergency, 
the Department seals on a railroad car or truck. containing 
any inspected and passed product may be broken by the 
carrier, and, if necessary, the articles may be reloaded into 
another car or truck, or the shipment may be diverted from 
the original destination, without another shipper’s certifi- 
cate; but in all such cases the carrier shall immediately report 
the facts by telegraph to the Director of the Meat Inspection 
Division, Washington, D.C. Such report shall include the 
following information: 

(1) Nature of the emergency. 

(2) Place where seals were broken. 

(3) Original points of shipment and destination. 

(4) Number and initials of the original car or truck. 

(5) Number and initials of the car or truck into which 
the articles are reloaded. 

(6) New destination of the shipment. 

(7) Kind and amount of articles. 


§ 325.17 Provisions in this part do not apply to speci- 
mens for laboratory examination, etec., or to inedible 
articles not having physical characteristics of edible 
products. (a) The provisions of this part do not apply: 

(1) To specimens of product sent to or by the Department 
of Agriculture or divisions thereof in Washington, D.C., or 
elsewhere, for laboratory examination, exhibition purposes, 
or other official use; | 

(2) To material released for educational, research, and 
other purposes under § 314.5 of this subchapter and to ma- 
terial released for educational uses, laboratory examination, 
and other purposes under § 318.17 of this subchapter; 
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(3) To glands and organs for use in preparing pharma- 
ceutical, organotherapeutic, or technical ‘products, as 
provided for in § 318.15(a) of this subchapter ; 

(4) To material or specimens of product for laboratory 
examination, research, or other purposes, when authorized 
by the Director of Division, and under conditions prescribed 
by him; and 

"(5) To hoofs, horns, hides, etc., or inedible grease, inedible 
tallow, or other inedible fats, which do not possess the phys- 
ical characteristics of an edible product. 


PART 326—FEDERAL FOOD, DRUG, AND COSMETIC ACT 


§ 326.1 Federal Food, Drug, and Cosmetic Act; foods 
containing product derived from cattle, sheep, swine, 
goats, or horses, compliance with. (a) A food which 
contains product derived from cattle, sheep, swine, goats, or 
horses but which is not amenable to the Meat Inspection Act, 
is subject to the Federal Food, Drug, and Cosmetic Act (21 
U.S.C., 301-892), if in interstate or foreign commerce. 

(b) Product is exempt from the provisions of the Federal 
Food, Drug, and Cosmetic Act to the extent of the applica- 
tion, or the extension thereto, of the Meat Inspection Act. 


PART 327—IMPORTED PRODUCTS* 
See. 


327.1 Application. . 

327.2 Eligibility of foreign countries for importation of product into 
the United Sta'tes. 

327.38 When product, ete., prohibited entry ; preservatives, misbrand- 
ing, etc. 

327.4 Importation of foreign inedible fats. 

327.5 No product to be imported without compliance with regula- 
tions. 

327.6 Imported product; foreign certificates required. 

327.7 Importer to make application for inspection; information re- 
quired. . 

327.8 Imported meat or meat food products; Division inspection ; 
arrival time, time and place; movement from port of entry. 

327.9 Import product; movement prior to inspection; sealing; han- 
dling; bond; facilities and assistance. 


‘Imported product after admission into the United States is deemed 
and treated as a domestic article, subject to the Meat Inspection Act 
and the Food, Drug, and Cosmetic Act, and acts amendatory of, sup- 
plementary to or in substitution for such acts. (Act of June 17, 1930, 
sec. 306; 19 U.S.C. 306) 


SEC. 327.1 IMPORTED PRODUCTS 153 


327.10 Import product; equipment of conveyances used in handling 
to be maintained in sanitary condition. 

327.11 Burlap wrapping for foreign meat. 

327.12 Product imported; samples; inspection of consignment; re- 
fusal of entry; marking. 

327.13 Receipts to importers for import meat samples. 

327.14 Foreign canned and packaged meat and meat food product, 
bearing ‘trade labels; sampling and inspection. 

327.15 Foreign product offered for importation; reporting of findings 
to customs; handling and marking of articles refused entry ; 
marking careasses and parts. 

327.16 Marking and labeling of product U.S. inspected and passed 
for importation; application of inspection legend. 

327.17 Outside containers of foreign products; marking and labeling. 

327.18 Small importations for consignee’s personal use ; requirements. 

327.19 Returned United States inspected and marked products; not 
importations. 

327.20 Imported product to be handled and transported as domestic ; 

: entry into official establishments; transportation. 
327.21 Specimens for laboratory examination and similar purposes. 


§ 327.1 Application. This part shall apply only to prod- 
uct derived from cattle, sheep, swine, and goats. The term 
United States, as used, includes Alaska, Hawaii, and Puerto 
Rico. 

§ 327.2 Eligibility of foreign countries for importation 
of product into the United States. (a) Whenever it shall 
be determined by the Administrator that the system of meat 
inspection maintained by any foreign country is the sub- 
stantial equivalent of, or is as efficient as, the system estab- 
lished and maintained by the United States and that reliance 
can be placed upon certificates required under this part from 
authorities of such foreign country, notice of that fact will 
be given by including the name of such foreign country in 
paragraph (b) of this section, and thereafter product pre- 
pared in establishments in such foreign country, which are 
approved in accordance with subparagraph (2) of this para- 
graph, shall be eligible for importation into the United 
States from such foreign country after applicable require- 
ments of Parts 301 through 329 of this subchapter have been 
met. 

(1) The determination of acceptability of a foreign meat 
inspection system shall be based on an evaluation of the 
foreign program in accordance with the following require- 
ments and procedures: 
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(1) The system shall have a program organized and ad- 
ministered by the national government making the request 
for eligibility ; 3 

(11) The legal authority for the system and regulations 
thereunder shall make adequate requirements with respect to: 

(a) Veterinary ante-mortem inspection of animals for 
slaughter ; . 

(6) Veterinary post-mortem inspection of carcasses at 
time of slaughter ; 

(c) Controls over establishment facilities ; | 

(d) Requirements for sanitary handling of product; 

(e) Supervision of all operations to assure wholesomeness 
of product-and freedom from adulteration ; 

(f) Other matters as provided in applicable Parts 301 
through 329 of this subchapter. } 

(11) A review of the foreign meat inspection system in 
operation shall be made at stated times by an official rep- 
resentative of the Department after the system has been 
found to meet the requirements of subdivisions (i) and (11) 
of this subparagraph. 3 

(2) Official establishments operating under the foreign 
system will be approved for purposes of this section if they 
are determined and certified to the Department, by a respon- 
sible official of the foreign meat inspection organization, as 
fully meeting the requirements specified in subparagraphs 
(1) (4) and (11) of this paragraph, but subject to review by 
the Department (including observation of the establishments 
by Division representatives at stated times). 

Product from foreign countries not listed in paragraph (b) 
of this section is not eligible for importation into the United 
States, except as provided by § 827.18. The listing of any 
foreign country under this section may be withdrawn when- 
ever it shall be determined by the Administrator that the 
system of meat inspection maintained by such foreign country 
is not the substantial equivalent of, or is not so efficient as, 
the system established and maintained by the United States, 
or that reliance cannot be placed upon certificates required 
under this part from authorities of such foreign country; or 
that, for lack of current information concerning the sys- 
tem of meat inspection being maintained by such foreign 
country or for any other reason, such foreign country should 
reestablish its eligibility for listing. 
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(b) It has been determined that product from the follow- 
ing countries, covered by foreign meat inspection certificates 
of the country of origin as required by § 327.6, except fresh, 
chilled or frozen or other product ineligible for importation 
into the United States from countries in which the contagious 
and communicable disease of rinderpest, or of foot-and- 
mouth disease, or of African swine fever exists as provided 
in Part 94 of this chapter, is eligible for importation into 
the United States after inspection and marking as required 
by the applicable provisions of Parts 301 through 328 of this 
subchapter. 


Argentina. Italy. 
Australia. Japan. 
Austria. Luxembourg. 
Belgium. Mexico. 
Brazil. Netherlands. 
Canada. New Zealand. 
Costa Rica. Nicaragua. 
Czechoslovakia. Northern Ireland. 
Denmark. Norway. 
Dominican Republic. Panama. 
England and Wales. Paraguay. 
Finland. Poland. 
France. Scotland. 
Germany (Federal Republic). Spain. 
Guatemala. Sweden. 
Haiti. ; Switzerland. 
Honduras. Uruguay. 
Iceland. Venezuela. 
Ireland (Hire). Yugoslavia. 


§ 327.3. When products, etc., prohibited entry ; preserva- 
tives, misbranding, etc. (a) No product of a kind forbid- 
den entry into, or forbidden to be sold or restricted in sale 
in, the country in which the animal from which it was 
derived was slaughtered, or in which the article was pre- 
pared or processed, shall be admitted into the United States. 

(b) No product which contains or has been treated with 
any preservative, coloring matter, or other substance, ex- 
cept as permitted by Part 318 of this subchapter, shall be ad- 
mitted into the United States. No article of a kind men- 
tioned in § 318.10 of this subchapter, unless treated in com- 
pliance therewith, shall be admitted into the United States. 

(c) No product which bears, or the container of which 
bears, any statement, design, or device prohibited by Part 317 
of this subchapter or which fails to bear any qualifications 
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with reference to added substances provided by Parts 316 
and 317 of this subchapter, or which is in any respect mis- 
branded or adulterated within the meaning of the Federal 
Food, Drug, and Cosmetic Act, as amended, shall be 
admitted into the United States. : 

(d) No meat trimmings in pieces too small to. permit of 
adequate inspection upon arrival shall be admitted into the 
United States. i 

(e) No inedible grease, inedible tallow, or other rendered 
inedible fat possessing the physical characteristic of an 
edible product shall be admitted into the United States for 
industrial use unless it has been first denatured or otherwise 
destroyed for food purposes and the containers have been 
marked in the manner prescribed by § 316.18 of this 
subchapter. 

(f) No canned product shall be admitted into the United 
States unless it meets the following requirements: 

(1) Canned product must be processed at such tempera- 
ture and for such period of time as will assure keeping with- 
out refrigeration under usual conditions of storage and trans- 
portation, with the exception of canned product specified by 
the Director of Division which is processed without steam- 
pressure cooking in accordance with the methods approved 
by the Director of Division and which is labeled “Perishable, 
Keep Under Refrigeration” where such labeling is required 
by the Director of Division. : 

(2) Heat processed canned product shall show the ex- 
ternal characteristics of sound cans, that is, the cans shall 
not be overfilled; they shall have concave sides, excepting 
the seam side, and all ends shall be concave; there shall be 
no bulging; the sides and ends shall conform to the product; 
and there shall be no slack or loose tin. 

§ 327.4 Importation of foreign inedible fats. Foreign 
inedible rendered fats which do not possess the physical 
characteristics of an edible product are eligible for importa- 
tion without restriction under Parts 301 through 329 of this 
subchapter. Such importations need not be reported to the 
Division. 

§ 327.5 No product to be imported without compliance 
with regulations. No product offered for importation from 
any foreign country shall be admitted into the United States 
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except upon compliance with all the requirements of this 
part applicable to it. 

§ 327.6 Imported product; foreign certificates re- 
quired. (a) Except as provided in paragraph (e) of this sec- 
tion and § 327.18, each consignment containing any product 
consigned to the United States from a foreign country shall 
be accompanied with a foreign meat-inspection certificate in 
the following form: 


FOREIGN OFFICIAL MEAT-INSPECTION CERTIFICATE 


(City) (Country) 

I hereby certify that the meat and meat food products herein de- 
seribed were derived from cattle, sheep, swine, or goats which received 
ante-mortem and post-mortem veterinary inspections at the time of 
Slaughter, and that such meat and meat food products are sound, 
healthful, wholesome, and otherwise fit for human food, and have 
not been treated with, and do not contain, any preservative, coloring 
matter, or other substance not permitted by the regulations governing 
the meat inspection of the United States Department of Agriculture, 
filed with me, and that said meat and meat food products have been 
handled only in a sanitary manner in this country. 


Number of pieces or 
Kind of product packages Weight 


— ee ee ee we a a ee a = ew ee ee ee a ae ee ee ee 


eae ee ee eee ae ae a a we ae a ee ee ee ee ee we ae a ee ee 


Se eee ee ee we ee a ee SS ee a a ae a ee 


Identification marks on meats and packages____________-___-_---._- 


Comsrenory. 2s asst ett Se. eee Biel ee Bost. 275. 
PGC SERS Re Ee OS. SERED SONY OUR RCC pr OTM, Site Seem yee, Se 
WOWSIOMCE a) cls moe he tele ee Ee ad Tis ee ee ee ee eet 
VON OUI TION 2-27 Ae 8 2h Rie te A 8 ee CL 
Shinoime marks 272i a. oii AR oi set SO at Oe a ea ee 
CSigmacune ie oe. ee eae Se ee Bee Wie ee, See 
(Name of official of national foreign government authorized to issue 
inspection certificates for meat and meat food products exported 

to the United States) 


COT CHAT, CEELC cs ese tote ae eS ie 

(b) Each foreign meat-inspection certificate shall be 
signed by an official authorized by the national government 
of the foreign country in which the product is inspected to 
sign and issue the same. Except as provided in paragraph 
(e) of this section, the name of each official authorized to 
sign and issue foreign meat-inspection certificates, when sub- 
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mitted to the department, will be published, and the Director 
of Division shall file with each such official a copy of the 
regulations in Parts 301 through 329 of this subchapter and 
copies of amendments which may hereafter be made thereto. 
No inspector shall accept a certificate unless it is signed by 
an official whose name has been published by the department 
and whose authority to sign certificates has not been revoked. 

(c) Each foreign meat-inspection certificate shall contain 
a statement of the number of pieces or packages, and the 
total weight of each kind of product comprising the consign- 
ment, together with a description of the identification marks 
on the product or on the packages containing the same, a 
description of the shipping marks, the name and address of 
the consignor, the name of the consignee, and the final desti- 
nation of the consignment in the United States and except 
as provided in paragraph (e) of this section shall be in the 
English language. 

(d) The foreign meat-inspection certificate required by 
this section to accompany each consignment containing any 
product shall be delivered by the consignee, or his agent, 
in the United States to the Division inspector at the place 
of inspection, and inspection of the product will not be 
commenced prior to such delivery. 

(e) The foreign meat-inspection certificate of the national 
government of a foreign country, the form and substance 
of which has been approved by the department and which 
is issued for any product, may be accepted in lieu of the 
certificate prescribed in paragraph (a) of this section, not- 
withstanding the fact that the name of the foreign official 
who signed the certificate has not been published by the 
department. 

(f) Except as provided in § 327.18 and paragraph (g) of 
this section, each consignment of any product of a kind 
prepared customarily to be eaten without cooking (such as 
summer sausage, “Italian” and “Westphalia” hams, and the 
like), which contains any muscle tissue of pork, shall be ac- 
companied, in addition to any other certificate required by 
this section, by a separate foreign meat-inspection certificate 
in the following form: 
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OFFICIAL MEAT-INSPECTION CERTIFICATE FOR 
PORK AND PORK PRODUCTS 


(For shipment to the United States of articles of a kind prepared 
customarily to be eaten without cooking, and which contain muscle 
tissue of pork.) 


Cg aes etn ig th hag Sie tl ee Nh he st ts ta 


I hereby certify that the article or articles herein described are 
of a kind prepared customarily to be eaten without cooking, and 
contain muscle tissue of pork, which, when fresh or freshly cured in 
salt, were subjected to a temperature not higher than five (5) degrees 
F. for not less than twenty (20) days, or otherwise treated as specified 
by the Director of the Meat Inspection Division, and that said articles 
contain no muscle tissue of pork which has not been treated as herein 
specified. 

Number of pieces or 
Kind of product packages Weight 


ee ae ee ae ee = ee ee we ee a ee ee ee ee 


Identification marks on meats and packages... _.<2....24,222 2-2. 
CRISTO De PER etre oo ee ar es eee a red ee 2 eee ee ae 
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(Name of official of national foreign government authorized to ieee 
inspection certificates for meat and meat food products exported 
to the United States) 


(Olicial Mille) 2 oa oe Healey brs “Sel As Paes) 


Note: A certificate in the above form is required to accompany 
each consignment of any product of a kind prepared customarily to 
be eaten without cooking (such as summer sausage, “Italian” and 
“Westphalia” hams, and the like), which contains any muscle tissue 
of pork. This certificate is to be delivered by the consignee, or his 
agent, to the inspector of the Meat Inspection Division at the point 
of inspection in the United States. 


Each such foreign meat-inspection certificate shall be sub- 
ject to the provisions of paragraphs (b) to (d), inclusive, 
of this section. 

(g) The official meat-inspection certificate for pork and 
pork products of the national government of a foreign coun- 
try, the form of which has been approved by the Depart- 
ment and which is issued for any pose and pork products, 
may be accepted in lieu of the certificate prescribed in para- 
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graph (f) of this section, notwithstanding the fact that the 
name of the foreign official who signed the certificate has 
not been published by the Department. 

(h) The foreign official meat-inspection certificate for 
pork and pork products as provided for in paragraph (f) 
of this section, accompanied with a foreign meat-inspection 
certificate approved in accordance with paragraph (e) of 
this section, may be accepted even though the name of the 
foreign official who signed it has not been published by the 
Department, provided, that it agrees with the signature of 
the foreign official who signed ‘the certificate approved in 
accordance with paragraph (e) of this section. 

(i) Imported canned corned beef which contains head 
meat, cheek meat, and/or heart meat shall be covered by a 
certification in addition to the regular approved official meat 
inspection certificate of the country of origin. The addi- 
tional certification shall state that the canned ccrned beef 
contains no more than 5 percent individually or collectively 
of head meat, cheek meat, and/or heart meat. This cert1- 
fication may be made a part of the regular official meat in- 
spection certificate of the country of origin or it may be a 
separate certificate provided it is signed by the same official 
who signed the meat inspection certificate. 

§ 327.7 Importer to make application for inspection; 
information required. Each importer shall make applica- 
tion for inspection to the inspector in charge, if one be sta- 
tioned at the port where any product is to be offered for 
importation, or, if not, to the Director of the Meat Inspection 
Division, Department’ of Agriculture, Washington, D.C., as 
long as possible i in advance of the anticipated arrival of each 
consignment, except in the case of consignments of product 
expressly exempted from inspection by 8 897. 18. Each ap- 
plication shall state the approximate date on which the con- 
signment is due to arrive in the United States, the name of 
the boat or other carrier transporting it, the name of the 
country from which the product was shipped, the place of 
destination, the quantity and kind of product, and whether 
fresh, cured, or canned. In case of consignments arriving 
in the United States by water, the application should also 
state the port of first arrival in ‘the United States. 

§ 327.8 Import meat or meat food products; Division 
inspection; arrival, time and place; movement from port 
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of entry. (a) Except as provided in § 327.18, all products 
offered for importation from any foreign country shall be 
inspected by a Division inspector before the same shall be 
admitted into the United States. 

‘(b) All products required by this part to be inspected, 
which arrive in the United States by water at any port 
where a Division inspector is stationed, shall be inspected 
on. the wharf at the time of unloading, except that if, upon 
the application of the consignee, or his agent, the inspector 
in charge at such port shall so direct, the articles may be 
inspected at any other place within the limits of the port 
or shipped to destination for inspection, if an inspector of 
the Division is stationed at destination. 

(c) All products required by this part to be inspected, 
which arrive in the United States by water at any port 
where a Division inspector is stationed, and which are con- 
signed to any place where no Division inspector is stationed, 
shall be inspected on the wharf at the time of unloading. 

(d) All products required by this part to be inspected, 
which arrive in the United States by water at a port where 
no Division inspector is stationed and which are consigned 
to any place where a Division inspector is stationed, shall 
be inspected at destination. 

(e) All products required by this part to be inspected, 
which arrive in large quantities in the United States by 
water at a port where no Division inspector is stationed and 
which are consigned to any place where no Division inspec- 
tor is stationed, shall be inspected at such place as the 
Director of the Meat Inspection Division, Washington, 
D.C., on application of the consignee or his agent, or upon 
the request of the customs officer at the port of arrival, shall 
direct. 

(f) All products required by this part to be inspected, 
which arrive in small quantities (less than carload lots) in 
the United States by water at a port where no Division 
inspector is stationed and which are consigned to any 
place where no Division inspector is stationed, shall be 
shipped in customs custody under seal to the nearest point 
where an inspector of the Division is stationed for inspec- 
tion at that point. 

(2) All products required by this part to be inspected, 
which arrive in the United States otherwise than by water 
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and which are consigned to any place where a Division 
inspector is stationed, shall be inspected_at destination. 

(hn) All products required by this part to be inspected, 
which arrive in carload lots in the United States otherwise 
than by water, and which are consigned to any place where 
no Division inspector is stationed, shall proceed to destina- 
tion in customs custody under seal for inspection at destina- 
tion. In such cases the inspector of the Division or the 
customs officer at the border port shall immediately tele- 
graph the Director of the Meat Inspection Division, Washing- 
ton, D.C., all facts in connection with the shipment. Upon re- 
ceipt of such telegraphic information the Director of -Divi- 
sion shall detail an inspector to the point where products are 
destined to make the required inspection. 

(i) All products required by this section to be inspected 
and which arrive in less than carload lots in the United 
States otherwise than by water at a border port where an 
inspector of the Division is stationed, and which are con- 
signed to any place where no Division inspector is stationed, 
shall be inspected by the inspector of the Division at the 
border port. 

(j) All products required by this part to be inspected 
and which arrive in less than peeled lots in the United 
States otherwise than by water at a border port where no 
inspector of the Division is stationed, and which are con- 
signed to any place where no Division inspector is stationed, 
shall proceed 1n customs custody under seal to the nearest 
point where an inspector is stationed for inspection at that 
point. 

(k) No product required by this part to be inspected shall 
be moved, prior to inspection, from the port of first arrival 
in the United States, or, if arriving by water, from the 
wharf where unloaded, unless the same is conveyed in cars, 
trucks, or other vehicles, sealed in compliance with § 327.9, 
or in packages corded and sealed or otherwise identified 
in accordance with said section, except when such sealing and 
identification are waived by the inspector in charge when 
special circumstances provide for other equally adequate 
controls. 

(1) Foreign chilled fresh meat shall be inspected in the 
same manner as domestic chilled fresh meat. 
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(m) A sufficient sampling inspection shall be made of 
each consignment of foreign frozen fresh meat, including 
defrosting 1f necessary, to determine its condition. 

(n) Foreign canned products are required to be sound, 
healthful, wholesome, and otherwise fit for human food at 
the time ‘they are offered for importation into the United 
States. Therefore, consignments of such products contain- 
ing more than one-fourth of 1 percent of unsound or sus- 
picious cans (leakers, swellers, short vacuums, overstuffed), 
or both, will not be passed for entry. The initial inspection 
of foreign canned products shall consist of a 5 percent 
sample inspection. If more than one-fourth of 1 percent of 
unsound or suspicious cans (leakers, swellers, short vacuums, 
overstuffed), or both, are found upon initial sample inspec- 
tion, then an additional sample inspection of not more than 
5 percent shall be made, and if the percentage of unsound 
or suspicious cans, or both, still exceeds one-fourth of 1 per- 
cent the matter shall be referred to the Division and the 
product held in Customs custody pending further instruc- 
tions. (If on the initial 5 percent inspection the percentage 
of unsound or suspicious cans exceeds the tolerance permitted 
for the 10 percent inspection, then the second 5 percent in- 
spection will not be made.) 

(9) Division inspectors or Customs officers at border or 
seaboard ports shall report the sealing of cars, trucks, or 
other vehicles, and the sealing or identification of packages 
of foreign product on Form MI-410 to Division inspectors 
in charge at points where such product is to be inspected. 

(p) Rubber stamps will be furnished upon requisition 
for marking customs and transportation papers to show that 
foreign products are passed for entry, refused entry, con- 
demned, or are transported in customs custody to interior 
points in the United States for inspection. 

(q) Representative samples of canned shelf size (under 
3 lbs.) product such as hams, shoulders, shoulder picnics, 
and pork loins shall be incubated by holding them for at 
least 10 days at about 98° F. When deemed necessary 
by the Director of Division, incubation may be required 
for other types of canned product. The necessary incuba- 
tion facilities shall be provided by the importers or their 
agents. 
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§ 327.9 Import product; movement prior to inspection ; 
sealing; handling; bond; facilities and assistance. (a) 
(1) Cars, trucks, other vehicles, or packages in which any 
product is conveyed in accordance with this part, prior to 
inspection, from the port of first arrival in the United States, 
or, if arriving by water, from the wharf where unloaded, 
shall be sealed with Customs seals or special import-meat 
seals of the Department of Agriculture, or, in the case of 
packages, otherwise identified as provided for in this section, 
except when such sealing and identification are waived by 
the inspector-in-charge when special circumstances provide 
for other equally adequate controls. Packages shall be se- 
curely corded before being offered for sealing. Import-meat 
seals shall be affixed by Division inspectors unless there is 
no Division inspector assigned at such port or wharf where 
the product is entered, in which case the seals shall be affixed 
by Customs officers. 

(2) In lieu of cording and sealing packages, the carrier 
or importer may furnish and attach to each package of 
product a warning notice on bright yellow paper, not less 
than 5 by 8 inches in size, containing the following legend 
in black type of a conspicuous size: 


_(Name of Truck Line or Carrier) 
NOTICE , 


This package of meat or meat product must be delivered intact 
to an inspector of the Meat Inspection Division, U.S. Department 
of Agriculture. 

WARNING 


Failure to comply with these instructions will result in penalty 
action being taken against the holder of the Customs entry bond. 

If the product is found to be acceptable upon inspection the pack- 
age will be marked ‘U.S. Inspected and Passed” and this warning 
notice defaced. . 

(b) No person shall affix, break, alter, deface, mutilate, 
remove, or destroy any special import-meat seal of the De- 
partment of Agriculture, except customs officers or Division 
inspectors or as provided for in paragraph (h) of this section. 

(c) No product shall be removed from any car, wagon, 
other vehicle, or package sealed with a special import-meat 
seal of the Department of Agriculture except under the 
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supervision of a Division inspector or a customs officer, or 
as provided for in paragraph (h) of this section. 

(d) No product required by this part to be inspected shall 
be moved, prior to inspection, from any port, or, if arriving 
by water, from the wharf where first unloaded, to any place 
other than the place designated by, or in accordance with, 
this part as the place where the same shall be inspected. 

(e) No product required by this part to be inspected shall 
be conveyed, prior to inspection, from any port, or, if arriv- 
ing by water, from the wharf where first unloaded, in any 
manner other than in compliance with this part. 

(f) No product required by this part to be inspected shall 
be delivered to the consignee or his agent prior to inspection, 
unless the consignee shall furnish a bond, in form prescribed 
by the Secretary of the Treasury, conditioned that the prod- 
uct shall be returned, if demanded, to the collector of the 
port where the same is offered for clearance through the 
customs, 

(g) The consignee or his agent shall furnish such facilities 
and shall provide such assistants for handling and marking 
product offered for importation as Division inspectors may 
require. 

(h) In case of a wreck or similar extraordinary emergency, 
the special import-meat seal of the Department of Agricul- 
ture on a car, wagon, or other vehicle, may be broken by. the 
carrier, and, if necessary, the articles may be reloaded into 
another car, wagon, or other vehicle for transportation to 
destination. In all such cases, the carrier shall immediately 
report the facts by telegraph to the Director of the Meat 
Inspection Division, Washington, D.C. Such report shall 
include the following information : 

. Nature of the emergency. 

. Place where seals were broken. 

. Points of shipment and destination. 

. Identity of the conveying vehicle, such as the initials and number 
of the car. 

. Identity of the vehicle into which the articles are loaded. 

. Kind and amount of articles. 

§ 327. 10 Import product; equipment of conveyances 
used in handling to be maintained in sanitary condition. 
Compartments of steamships, sailing vessels, railroad cars, 
and other conveyances transporting any product to the 


On PwONE 


166 REGULATIONS GOVERNING MEAT INSPECTION 


United States, and all trucks, chutes, platforms, racks, tables, 
tools, utensils, and all other devices used in moving and 
handling any product offered for importation into the United 
States, shall be maintained ina sanitary condition. _ 

§ 327.11 Burlap wrapping for foreign meat. ‘The use 
of burlap as a wrapping for foreign meat will not be per- 
mitted unless the meat is first wrapped with a good grade 
of paper or cloth of a kind which will prevent contamina- 
tion with lint or other foreign material. 

§ 327.12 Product imported; samples; inspection of con- 
signments; refusal of entry; marking. (a) Division in- 
spectors may take, without cost to the United States, for 
laboratory examination, samples of any product which is sub- 
ject to analysis from each consignment offered for importa- 
tion, except that such samples shall not be taken of any prod- 
uct S ffersal for importation without inspection under § 327.18 
unless there is reason for suspecting the presence therein of 
a substance in violation of that section. 

(b) If the inspection of the portion of product withdrawn 
from the consignment indicates that the consignment is un- 
sound, unhealthful, unwholesome or otherwise unfit for hu- 
man food, the consignment shall be refused entry. 

(c) Carcasses and parts of carcasses offered for importa- 
tion from which such tissues as the peritoneum, pleura, 
body lymph nodes, or the portal, nodes of the liver have 
been removed, shall be refused entry. 

(d) Any product offered for importation which is found 
upon inspection to be unsound, unhealthful, unwholesome, 
or otherwise unfit for human food, or to contain any dye, 
chemical, preservative or ingredient not permitted by Part 
318 of this subchapter, or which is of a kind required by 
§ 827.3(a) to be refused admission, shall be condemned and 
marked “U.S. inspected and condemned,” except that, upon 
application to the inspector, any product which is found to 
contain preservatives not permitted by Parts 301 through 329 
of this subchapter, but in the preparation or packing of 
which no substance has been used in conflict with the laws 
of the foreign country from which exported, and which is 
not found to be otherwise unsound, unhealthful, unwhole- 
some, or unfit for human food, may be marked “U.S. refused 
entry.” Any product offered for importation which is found 
upon inspection not to comply with this part but which is 
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not of a kind required to be marked “U.S. inspected and 
condemned” shall be designated “U.S. refused entry” or 
designated and marked “U.S. refused entry” as directed by 
the inspector in charge, depending upon the inspectional 
findings. 

(e) Any product, or the container thereof, offered for 
importation from any foreign country and accompanied 
with a foreign certificate of inspection as required by this 
part, which, upon inspection by Division inspectors, is not 
found to be unsound, unhealthful, unwholesome, or other- 
wise unfit for human food, or to contain any dye, chemical, 
preservative, or ingredient not permitted by Part 318 of this 
subchapter, or to violate this part in any respect shall be 
marked “U.S. inspected and passed by Department of Agri- 
culture,” or with an authorized abbreviation of the inspec- 
tion legend, and with the official name or abbreviation of 
the station to which the inspector is assigned. All product 
so marked, in compliance with this part, shall, so far as the 
Department of Agriculture has jurisdiction over the same, 
be admitted into the United States. 

§ 327.13 Receipts to importers for import meat sam- 
ples. In order that importers may be assured that samples of 
foreign products collected for laboratory examination are to 
be used exclusively for that purpose, official receipts shall be 
issued and delivered to importers, or their agents, by inspec- 
tors for all samples of foreign products collected. The official 
receipt shall be prepared in duplicate, over the signature of 
the inspector who collects the samples, and shall show the 
name of the importer, country of origin, amount and kind of 
product collected, date of collection, and that the sample was 
collected for laboratory examination. The duplicate copy 
of the receipt shall be retained by inspectors in charge as 
their office record. 

§ 327.14 Foreign canned and packaged meat and meat 
food product, bearing trade labels; sampling and inspec- 
tion. (a) Samples of foreign canned and packaged prod- 
ucts bearing trade labels which have not been approved shall 
be collected and forwarded to the laboratory for examination, 
and the products shall be held pending receipt of the report 
of the laboratory findings and the results of the examination 
of trade labels and the marks on shipping containers. 
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(b) Foreign canned and packaged products bearing trade 
labels and other markings which have been approved and 
numbered shall be inspected for soundness and checked for 
net weight. Check samples may be collected for laboratory 
examination, but the products need not be held pending the 
report of laboratory findings. 

(c) A single unopened can with all marks and labels intact 
shall constitute a minimum sample of canned products. 

(d) A number of cans sufficient in the judgment of Di- 
vision inspectors to be representive of the whole consignment 
shall be taken from more than one case when consignments of 
foreign canned products consisting of large numbers of small 
cans are sampled. 

§ 327.15 Foreign product offered for importation; re- 
porting of findings to customs; handling and marking 
of articles refused entry; marking carcasses and parts. 
(a) Division inspectors shall report their findings as to any 
product which has been inspected in accordance with this 
part, to the collector at the port where the same is offered for 
clearance through the customs, and shall request the collector 
to refuse admission to all product which is marked “U.S. in- 
spected and condemned” or designated “U.S. refused entry” 
or designated and marked “U.S. refused entry,” and to direct 
that the same be exported by the consignee within a specified 
time, unless the consignee, within such specified time shall 
cause the destruction thereof for food purposes under the 
supervision of a Division inspector. Such specified time 
shall be 30 days after such notice to customs officers, unless 
a different time be fixed by the Director of Division upon 
application to him. If any such product be destroyed for 
food purposes under the supervision of a Division inspector, 
he shall give prompt notice thereof to the collector. 

(b) Upon the request of the collector, consignees shall, at 
their own expense, immediately return in him any product 
which is marked “U.S. inspected and condemned” or desig- 
nated “U.S. refused entry” or designated and marked “U.S. 
refused entry” or which in any respect does not comply with 
this part. AIl such product shall be conveyed in cars, 
wagons, or other vehicles, or in corded packages, sealed with 
the | special import-meat seal of the Department of Agricul- 
ture, unless such sealing is waived by the inspector in charge 
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when special circumstances provide for other equally 
adequate controls. 

(c) No person shall remove or cause to be removed from 
any place designated as a place of inspection by, or in 
accordance with, Parts 301 through 329 of this subchapter, 
any product which Parts 301 through 329 require to be 
marked in any way, unless the product has been clearly and 
legibly marked in compliance with such requirements. 

(d) The marks required by § 827.12 (d) and (e) shall 
be apphed by branding to carcasses and parts of carcasses 
offered for importation which are unwrapped or not enclosed 
in a container. Not less than one brand shall be applied 
to each quarter of a beef carcass. 

§ 327.16 Marking and labeling of product U.S. in- 
spected and passed for importation; application of 
inspection legend. (a) In addition to the name of the 
country of origin, which shall be preceded by the words 
“product of,” product offered for importation, whether or 
not enclosed in an immediate or true container, shall bear 
such other marks, stamps, brands, or labels as are necessary 
for compliance with Part 316 of this subchapter. When such 
marks are imprints of stamps or brands and are made with 
branding ink, the latter shall be harmless and of a kind to 
give permanency to the imprints. In case the name of 
the country of origin appears as part of an official stamp 
or brand of the national government and such name is prom- 
inently and legibly displayed, the words “product of” may 
be omitted from such marking. 

(b) The immediate or true container of product offered 
for importation shall bear a label showing (1) the name of 
product; (2) the name of the country of origin preceded 
by the words “product of,” which statement shall appear 
immediately under the name of product; (8) the word 
“ingredients” followed by a list of the ingredients in case 
of product fabricated from two or more ingredients but 
not product for which definitions and standards of identity 
have been prescribed by Parts 301 through 329 of this sub- 
chapter; (4) the name and place of business of the manu- 
facturer, packer, or distributor, qualified by a phrase which 
reveals the connection that such person has with the product, 
no part of which statement shall be misleading; and (5) an 
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accurate statement of the quantity of contents. The labeling 
required in this subparagraph for containers shall be in 
addition to the marking of the product under paragraph (a) 
of this section. 

(c) (1) All outside containers of product which have been 
inspected and passed in compliance with this part shall be 
marked by the inspector, or under his supervision, “U.S. in- 
spected and passed by Department of Agriculture,” or au- 
thorized abbreviation thereof and with the name or abbrevi- 
ation of the name of the official station having jurisdiction 
over the inspection. The 21% inch circular rubber import 
meat brand bearing an authorized abbreviation of the in- 
spection legend and the abbreviated name of the official sta- 
tion shall be used for marking shipping containers of product 
which conforms to the requirements of this part. 

(2) To each immediate or true container of product which 
has been inspected and passed in comphance with this part 
and which is to be removed from the outside container at a 
place other than an official establishment, and thereafter to 
be transported in interstate or foreign commerce or to an 
official establishment, there shall be securely affixed, under 
the supervision of an inspector, a sticker, approved. by the 
Director of Division, bearing an inspection legend and an 
identifying serial number. 

(3) To each immediate or true container of product which 
has been inspected and passed in ‘complhance with this part 
and which is removed from an outside container at an official 
establishment, a sticker bearing an inspection legend and 
the establishment number shall be securely affixed, before the 
same shall be allowed to leave the establishment. 

§ 327.17 Outside containers of foreign products; mark- 
ing and labeling. (a) Outside containers in which true 
containers of foreign products are shipped to the United 
States are required to bear the true name of the product 
and the name of the country of origin in a prominent and 
legible manner. 

(b) Stencils, box dies, labels and brands may be used on 
such immediate containers as tierces, barrels, drums, boxes, 
crates, and large-size fiberboard containers of foreign prod- 
ucts provided the markings made by such devices are appli- 
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cable to the product and not false or deceptive, and are used 
with the approval of the inspector in charge. 

(c) The marks of inspection of foreign governments em- 
bossed on metal containers or branded on carcasses or parts 
thereof need not be submitted for approval. 

(d) All labels and marks on immediate or true containers 
as well as private brands on carcasses or parts of carcasses 
shall be submitted for approval, except as provided in para- 
graph (c) of thissection. 

§ 327.18 Small importations for consignee’s personal 
use; requirements. (a) Any product offered for importa- 
tion in small quantity exclusively for the personal use of the 
consignee, and not for sale or distribution, which is sound, 
healthful, wholesome, and fit for human food, and contains 
no dye, chemical, preservative, or ingredient not permitted 
by Part 318 of this subchapter, may be admitted into the 
United States from any country without foreign meat-inspec- 
tion certificates and without inspection and ‘marking, upon 
compliance with requirements under Part 94 of this chapter 
and the Federal Food, Drug and Cosmetic Act, as amended; 
but Division employees may inspect any product offered for 
importation under this paragraph if there is reason for 
suspecting that it is unsound, unhealthful, unwholesome, or 
otherwise unfit for human food, or contains any dye, chemical, 
preservative, or ingredient not ‘permitted by Part 318 of this 
subchapter. 

(b) No product offered for importation under paragraph 
(a) of this section shall be admitted into the United States 
if it is unsound, unhealthful, unwholesome, or otherwise 
unfit for human food, or if it contains any dye, chemical, 
preservative, or ingredient not permitted by Part 318 of this 
subchapter, or if it is adulterated or misbranded within 
the meaning of the Federal Food, Drug, and Cosmetic Act, 
as amended. 

(c) No carrier shall transport or receive for transporta- 
tion from one State or Territory or the District of Columbia 
to or through any other State, Territory, or the District of 
Columbia, or to any place under the jurisdiction of the 
United States, any product exempted from inspection and 
admitted into the United States in compliance with this 
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section unless the shipper shall make and deliver to the 
carrier a certificate in duplicate in the following form: : 


NQMC: OL CAPTIOr — = 3 atehe ate ke a 
Shinper 22 42245222 4 oe ee ee ro ees oe ee 
POM OT ‘BIN pINERE 2.25 2U eee a Ces EA Tan eee Bee bh eS ee 
COnSIeNEG 228 O28 Bee ae BO 2 eG te te eee ee ee 

I hereby certify that the following-described meat or meat food 
products offered for transportation in interstate commerce, were 
imported into the United States exclusively for the personal use of 
the consignee, and not for sale or distribution, and are exempted 
from inspection by the regulations governing the meat inspection 
of the United States Department of Agriculture. . 


Kind of product Amount and weight 


me ae a a a ae a a a ee ee Om ee ee ee es ee ee me es ee ee ee es se es 


a a ee a a a a a ee ewe ee se eee eee ee ee ee ee es ee ee es ee ee ee ee 


(Address of shipper) 


The signature of the shipper or of his agent shall be writ- 
ten in full. This certificate shall be separate and apart 
from any waybill, bill of lading, or other form ordinarily 
used in the shipment of meat. The duplicate certificate 
shall be forwarded immediately by the initial carrier to the 
Director of the Meat Inspection Division, Washington, D.C. 
If the product is transported by the shipper himself a certif- 
icate shall nevertheless be forwarded by him to the Director 
of the Meat Inspection Division. Al waybills, transfer bills, 
running slips, or conductor’s cards accompanying an inter- 
state shipment of any product transported in compliance 
with this section shall have embodied therein, stamped there- 
on, or attached thereto a signed statement which shall be 
evidence to connecting carriers that the shipper’s certificate 
required by this section is on file with the initial carrier; 
and no connecting carrier shall receive for transportation 
or transport any interstate shipment of any product under 
this section unless the waybill, transfer bill, running slip, 
conductor’s card, or other paper, accompanying the same 


* See footnote 2, § 325.6(b). 
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includes the aforesaid signed statement, in the following 
form: | 


(Name of transportation company) 

Imported for the personal use of consignee and exempt from in- 
spection, as evidenced by shipper’s certificate on file with initial 
Carrier. 

(Sisneiy ee oe thas , Agent. 
The signature of the agent shall be written in full. 

§ 327.19 Returned United States inspected and marked 
products; not importations. United States inspected and 
passed and so marked products returned from foreign coun- 
tries are not importations within the meaning of this part. 
Such return shipments shall be reported to the Division by 
letter. 

§ 327.20 Imported product to be handled and trans- 
ported as domestic; entry into official establishments; 
transportation. (a) All imported product, after admission 
into the United States in compliance with this part shall 
be deemed and treated, and, except as provided in § 327.18 
(c), shall be handled and transported as domestic product, 
and shall be subject to the applicable provisions of Parts 
301 through 329 of this subchapter and to the provisions, pro- 
hibitions, and penalties of the Meat Inspection Act. 

(b) Imported product inspected, passed, and marked in 
accordance with this part may, subject to the provisions of 
§ 318.4(a) of this subchapter, be taken into official estab- 
lishments and be mixed with or added to product in such 
establishments which has been inspected and passed therein. 

(c) Imported product which has been inspected, passed, 
and marked under this part may be transported from one 
State or Territory or the District of Columbia to or through 
another State or Territory or the District of Columbia, or 
to any place under the jurisdiction of the United States, or 
to a foreign country, only upon compliance with Part 325 of 
this subchapter. 

§ 327.21 Specimens for laboratory examination and 
similar purposes. The provisions in this part do not apply 
to specimens of product for laboratory examination, re- 
search or similar purposes when authorized importation 
by the Director of Division under conditions specified by 
him, but the Director of Division may not authorize the 
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importation of fresh, chilled or frozen or other product 
ineligible for importation into the United States from coun- 
tries in which the contagious and communicable diseases of 
rinderpest or foot-and-mouth disease exist. 


PART 328—DEFINITIONS AND STANDARDS OF IDENTITY 


Sec. 

328.1 Oleomargarine or margarine; identity; label statement of 
optional ingredients. ae 

328.2 Corned beef hash; identity; label statement of optional ingre- 
dients. 

828.8 Chopped ham; identity ; optional ingredients; labeling. 


§ 328.1 Oleomargarine or margarine; identity; label 
statement of optional ingredients. (a) Oleomargarine or 
margarine is the plastic food which is prepared in accord- 
ance with the provisions of subparagraphs (1), (2), (8), 
and (4) of this paragraph. 

(1) It is prepared with one or more of the optional fat 
ingredients named in any one of subdivisions (1), (11), (111), 
(iv) of this subparagraph. | 

(i) The rendered fat, or oil, or stearin derived therefrom 
(any or all of which may be hydrogenated), of cattle, sheep, 
swine, or goats, or any combination of two or more of such 
articles; 

(11) Any vegetable food fat or oil, or oil or stearin de- 
rived therefrom (any or all of which may be hydrogenated), 
or any combination of two or more of such articles; 

(111) Any combination of ingredients named under sub- 
divisions (i) and (ii) of this subparagraph in such pro- 
portion that the weight of the ingredients named under 
subdivision (1) of this subparagraph either equals the weight 
of the ingredients named under subdivision (11) of this 
subparagraph or exceeds such weight by a ratio not greater 
than 9 to 1; 

(iv) Any combination of ingredients named under sub- 
divisions (1) and (ii) of this subparagraph in such pro- 
portion that the weight of the ingredients named under 
subdivision (ii) of this subparagraph exceeds the weight 
of the ingredients named under subdivision (i) of this sub- 
paragraph by a ratio not greater than 9 to 1; 

(2) Itcontains one of the articles named in the subdivisions 
(i), (31), (4), or (iv) of this subparagraph, or a combina- 
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tion of two or more of such articles, intimately mixed with 
the fat ingredient or ingredients, after such article has been 
pasteurized and subjected to the action of harmless bacterial 
starters. The term “milk” as used in this subparagraph 
means cow’s milk. 

(1) Cream; 

ii) Milk; 

i1) Skim milk; 

iv) Any combination of nonfat dry milk and water in 
which the weight of the nonfat dry milk is not less than 
10 percent of the weight of the water; 

v) Congealing is effected, either with or without contact 
with water, and the congealed mixture may be worked. 

(3) It may contain one or more of the following optional 
ingredients in addition to the ingredients and articles named 
in subparagraphs (1) and (2) of this paragraph: 

(i) Artificial coloring. For the purposes of this subdivi- 
sion provitamin A shall be deemed to be artificial coloring. 

(11) Sodium benzoate, or benzoic acid, or a combination 
of these, in a quantity not to exceed 0.1 percent of the weight 
of the finished product. 

(31) Vitamin A (with or without any accompanying 
vitamin D and with or without vitamin D concentrate), in 
such quantity that the finished oleomargarine or margarine 
contains not less than 15,000 United States Pharmacopoeia 
units of vitamin A per pound, as determined by the method 
prescribed in the Pharmacopoeia of the United States for 
total biological vitamin A activity. The vitamin A potency 
prescribed may be furnished by fish liver oil; by concentrates 
of vitamin A or its fatty acid esters from animal sources; 
by synthetic vitamin A or its fatty acid esters; by mixtures 
of synthetic vitamin A or its fatty acid esters with harmless 
substances formed during the synthesis of the vitamin A, 
if the vitamin A or its fatty acid ester constitutes not less 
than 50 percent of the mixture; by provitamin A; or by any 
combination of two or more of these. For the purposes of this 
subdivision the term “fatty acid” may include acetic acid. 

(iv) The artificial flavoring diacetyl added as such, or as 
starter distillate, or produced during the preparation of the 
product as a result of the addition of citric acid or harmless 
citrates. 
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(v) (a) Lecithin, in an amount not exceeding 0.5 per- 
cent of the weight of the finished oleomargarine or mar- 
arine; or (b) monoglycerides or diglycerides of fat-forming 
atty acids, or a combination of these, in an amount not 
exceeding 0.5 percent of the weight of the finished oleo- 
margarine or margarine; or (c) such monoglycerides and 
diglycerides in combination with the sodium sulfoacetate 
derivatives thereof in a total amount not exceeding 0.5 per- 
cent of the weight of the finished oleomargarine or mar- 
arine; or (d) a combination of (a) and (6) of this sub- 
den in which the amount of neither exceeds that above 
stated; or (€) a combination of (a) and(c) of this sub- 
division in a total amount not exceeding 0.5 percent of the 
weight of the finished oleomargarine or margarine. The 
weight of diglycerides in each of ingredients (5), (c), (d) 
and (e) of this subdivision is calculated at one-half actual 
weight. 

v1) Butter. 

vil) Salt. 

viil) Citric acid incorporated in the fat or oil ingredient 
used. 

(ix) Isopropyl citrates incorporated in the fat or oil 
ingredient used, in an amount not to exceed 0.02 percent 
by weight of the finished oleomargarine or margarine. 

(x) Stearyl citrate incorporated in the fat or oil ingredi- 
ent in an amount not to exceed 0.15 percent by weight of the 
finished oleomargarine or margarine. 

(4) The finished oleomargarine or margarine shall con- 
tain not less than 80 percent fat, as determined by the method 
prescribed in “Official Methods of Analysis of the Association 
of Official Agricultural Chemists,” 7th Edition, Page 259, 
under “Indirect Method,” section 15.111. 

(b) (1) When any ingredient named under one of the 
following specified subdivisions of subparagraphs of para- 
graph (a) of this section is used, the label shall, except as 
provided in subparagraph (2) of this paragraph, bear the 
statement set forth after such specified subdivision : 

(1) Subdivision (i), subparagraph (1): “Prepared from 
Animal Fat,” or “Made from Anima] Fat,” or “Prepared 
from Meat Fat,” or “Made from Meat Fat.” 
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(11) Subdivision (111), subparagraph (1) : “Prepared from 
Animal and Vegetable Fats,” or “Made from Animal and 
Vegetable Fats,” or “Prepared from Meat Fats and Vege- 
table Fats,” or “Made from Meat Fats and Vegetable Fats.” 

(in) Subdivision (iv), subparagraph (1): “Prepared 
from Vegetable and Animal Fats,” or “Made from Vege- 
table and Animal Fats,” or “Prepared from Vegetable and 
Meat Fats,” or “Made from Vegetable and Meat Fats.” 

(iv) Subdivision (1), subparagraph (38): “Artificially 
Colored,” or “Artificial Coloring Added,” or “With Added 
Artificial Coloring.” 

(v) Subdivision (ii), subparagraph (3): “Sodium Ben- 
zoate (or, as the case may be, ‘Benzoic Acid’ or ‘Sodium 
Benzoate and Benzoic Acid’) Added as a Preservative,” or 
“With Added Sodium Benzoate (or, as the case may be, 
‘Benzoic Acid’ or ‘Sodium Benzoate and Benzoic Acid’) asa 
Preservative,” stating the percent used. 

(vi) Subdivision (i), subparagraph (8): “Vitamin A 
Added,” or “With Added Vitamin A.” 

(vil) Subdivision (iv), subparagraph (8): “Artificially 
Flavored,” or “Artificial Flavoring Added,” or “With Added 
Artificial Flavoring.” 

(vill) Subdivision (viii), subparagraph (3) : “Citric Acid 
Added To Protect Flavor” or “Citric Acid Added as a Pre- 
servative.” | 

(ix) Subdivision (ix), subparagraph (38): “Isopropyl 
Citrate Added To Protect Flavor” or “Isopropyl Citrate 
Added asa Preservative.” 

(x) Subdivision (x), subparagraph (3): “Stearyl] Citrate 
Added To Protect Flavor” or “Stearyl Citrate Added as a 
Preservative.” 

2) Where oil is used, the word “oil” may be substituted 
for “fat” in the label statement. In lieu of the words “ani- 
mal,” “meat,” or “vegetable” in any such statement, the 
common or usual name of the fat ingredient may be used. 
If two or more of the optional ingredients named in sub- 
divisions (i), (i1), (iii), (iv), (vill), (ix), and (x) of sub- 
paragraph (3) of paragraph (a) of this section are used, the 
words “added” or “with added” need appear only once, either 
at the beginning or end of the list of such ingredients de- 
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clared. The declaration of vitamin A may include the num- 
Be oY United States Pharmacopoeia Units which have been 
added. 

(3) Whenever the name “oleomargarine” or “margarine” 
appears on the label so conspicuously as to be easily seen 
under customary conditions of purchase, the words and 
statements prescribed in this section showing ingredients 
used shall immediately and conspicuously precede or follow, 
or in part precede and in part follow, such name, without 
intervening written, printed, or other graphic matter. 

§ 328.2 ‘Corned beef hash: identity; label statement of. 
optional ingredients. (a) Corned beef hash is the semi- 
solid meat food product in the form of a compact mass which 
is prepared with beef, potatoes, curing agents, seasoning, 
and any of the optional ingredients listed under paragraph 
(b) of this section, in accordance with the provisions of 
subparagraphs (1), (2), (8), and (4) of this paragraph and 
the provisions of paragraph (c) of this section. 

(1) Either fresh beef, cured beef, or canned corned beef, 
or a mixture of two or more of these ingredients, may be 
used, and the finished product shall contain not less than 
35 percent of beef computed on the weight of the cooked 
and trimmed beef. The weight of the cooked meat used 
in this calculation shall not exceed 70 percent of the weight 
of the uncooked fresh meat. : 

(2) Potatoes refers to fresh potatoes, dehydrated pota- 
toes, cooked dehydrated potatoes, or a mixture of two or 
more of these ingredients. 

(83) Curing agents refers to either salt, sodium nitrate, 
sodium nitrite, potassium nitrate, or potassium nitrite, or a 
combination of two or more of these ingredients. When 
sodium nitrate, sodium nitrite, potassium nitrate, or potas- 
sium nitrite is used it shall be used in amounts not exceeding 
those specified in § 318.7(k) of this subchapter. 

(4) Seasoning refers to salt, sugar (sucrose or dextrose), 
spice, and/or flavoring, including essential oils, oleoresins, 
and other spice extractives. 

(b) Corned beef hash may contain one or more of the fol- 
lowing optional ingredients: 

(1) Beef cheek meat and beef head meat from which the 
overlying glandular and connective tissues have been re- 
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moved, and beef heart meat, exclusive of the heart cap, may 
be used individually or collectively to the extent of 5 percent 
of the meat ingredient. 

(2) Onions, including fresh onions, dehydrated onions, 
or onion powder. 

(3) Garlic, including fresh garlic, dehydrated garlic, or 
garlic powder. 

(4) Water. 
5) Beef broth or beef stock. 
63 Monosodium glutamate. 
7) Hydrolyzed plant protein. 
8) Beef fat. 
c) The finished product shall not contain more than 1 
percent fat nor more than 72 percent moisture. : 

(d) (1) The label shall bear the name “corned beef hash.” 

(2) When any ingredient specified in paragraph (b) (1) 
of this section 1s used, the label shall bear the following 
applicable statement: Beef cheek meat constitutes 5 percent 
of the meat ingredient, or beef head meat constitutes 5 per- 
cent of the meat ingredient, or beef heart meat constitutes 
5 percent of the meat ingredient. When two or more of the 
ingredients are used the words “constitutes 5 percent of meat 
ingredient” need only appear once. 

(3) Whenever the words “corned beef hash” are featured 
on the label so conspicuously as to identify the contents, the 
statements prescribed in subparagraph (2) of this paragraph 
shall immediately and conspicuously precede or follow such 
name without intervening written, printed, or other graphic 
matter. 

§ 328.3 Chopped ham: identity; optional ingredients; 
labeling. (a) Chopped ham is the semisolid meat food 
product, in the form of a compact mass with a limited amount 
of cooked out juices, which is prepared with ham, curin 
agents, seasonings and any of the optional ingredients liste 
in paragraph (b) of this section, in accordance with the 
provisions of subparagraphs (1), (2), and (8) of this para- 

aph. 

(1) Fresh ham, cured ham, or smoked ham, or a mixture 
of two or more of such meat components may be used. The 
weight of the cured chopped ham prior to processing shall 
not exceed the weight of the fresh uncured ham and fresh 
uncured ham shank meat if any is used, exclusive of the 


180 REGULATIONS GOVERNING MEAT INSPECTION 


bones and fat removed in the boning operations, plus the 
weight of the curing ingredients and 3 percent moisture. | 

(2) The curing agents which may be used, singly or in 
combination, are salt, sodium nitrate, sodium nitrite, potas- 
sium nitrate, and potassium nitrite. When sodium nitrate, 
sodium nitrite, potassium nitrate or potassium nitrite is used, 
singly or in combination, the amount thereof shall not ex- 
ceed that permitted in § 318.7(k) of this subchapter. 

(3) The seasonings which may be used, singly or in com- 
bination, are salt, sugar (sucrose or dextrose), spice, and 
flavoring, including essential oils, oleoresins and other spice 
extractives. 

(b) Chopped ham may contain one or more of the follow- 
ing optional ingredients: 

(1) Finely chopped ham shank meat (fresh, cured or 
smoked, or a combination thereof) to the extent of not more 
as 25 percent over that normally present in the boneless 

am. 

(2) Water, for the purpose of dissolving the curing agents, 
and not in excess of the amount permitted in paragraph 
(a) (1) of this section. 

‘a Monosodium glutamate. 

4) Hydrolyzed plant protein. 

i Corn syrup solids, corn syrup and glucose syrup, sin- 
ly or in combination, in an amount not to exceed 2 percent 

Tealbulated on a dry basis) of all the ingredients used in 

preparing the chopped ham. 

(6) Disodium phosphate, sodium hexametaphosphate, 
sodium tripolyphosphate, sodium pyrophosphate, and sodium 
acid pyrophosphate, singly or in combination, in an amount 
not to exceed that permitted in § 318.7(r) of this subchapter. 

(7) Ascorbic acid, sodium ascorbate, isoascorbic acid or 
sodium isoascorbate in amount not to exceed that permitted 
in § 318.7(s) of this subchapter. 

? 8) Dehydrated onions or onion powder. 

(9) Dehydrated garlic or garlic powder. 

(c) The label shall bear the name “chopped ham.” 


PART 329—INSPECTION AND HANDLING OF HORSE MEAT 
AND PRODUCTS THEREOF 


Sec. 

329.1 Establishments required to have inspection. 

329.2 Slaughter of horses and preparation of meat thereof; separate 
establishments. 
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329.3 Affections requiring condemnation on ante-mortem or post- 
mortem inspection ; glanders and dourine suspects. 

329.4 Horse carcasses, meat and meat food products thereof; mark- 
ing and labeling. 

329.5 Horse meat or meat food products thereof; domestic meat 

labels. 
329.6 Export horse meat and horse-meat products; stamps and 
certificates. 

329.7 Horse-meat certificates for Norway. 

329.8 Certification of horse meat for The Netherlands. 

329.9 Applicability of meat inspection regulations with respect to 
domestic horse meat and horse meat food products. 

329.10 Eligibility of foreign countries for importation of horse meat 
and horse meat food products into the United States. 

329.11 Imported horse meat and horse meat food products; foreign 
certificates required. 

329.12 Applicability of meat inspection regulations to importation of 
horse meat and horse meat food products. 

329.13 Imported horse meat and horse meat food products to be 
bandled and transported as domestic. 

329.14 Definitions. 


§ 329.1 Establishments required to have inspection. 
Every establishment in the United States, in which horses 
are slaughtered for transportation or sale as articles of 
interstate or foreign commerce, or in which carcasses, parts 
of carcasses, meat, or meat food products of, or derived 
from horses are, wholly or in part, canned, cured, smoked, 
salted, packed, rendered, or otherwise prepared for trans- 
portation or sale as articles of interstate or foreign com- 
merce which are capable of being used as food for man, 
shall have inspection under the provisions of Parts 301 
through 329 of this subchapter. 

§ 329.2 Slaughter of horses and preparation of meat 
thereof; separate establishments. The slaughter of horses 
and the preparation and handling of the meat and meat 
food products thereof shall be conducted in establishments 
separate and apart from any establishment in which cattle, 
sheep, swine, or goats are slaughtered, or the meat or meat 
food products thereof are prepared or handled. 

§ 329.3 Affections requiring condemnation on ante- 
mortem or post-mortem inspection; glanders and dourine 
suspects. (a) All horses found upon either ante-mortem 
or post-mortem inspection or examination to be affected 
with strangles, purpura hemorrhagica, azoturia, infectious 
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equine encephalomyelitis, toxic encephalomyelitis (forage 
poisoning’), infectious anemia (Swamp fever), dourine, acute 
influenza, generalized osteoporosis, glanders, farcy, or other 
malignant disorder, acute inflammatory lameness or extensive 
fistula, shall be condemned. ; 

(b) Any horse which is suspected on ante-mortem inspec- 
tion of being infected with glanders shall be tested with 
mallein; and any horse which on physical examination is 
suspected of being affected with dourine shall be held for 
further examination or for such test as the Director of 
Division may prescribe. 

§ 329.4 Horse carcasses, meat and meat food products 
thereof; marking and labeling. AJ] horse carcasses, parts 
of carcasses, meat and meat food products thereof shall be 
conspicuously labeled, marked, branded, or tagged “horse 
meat” or “horse-meat product.” (See illustration.) Only 
green ink shall be used in branding horse meat and horse- 
meat product with the mark of inspection. 





§ 329.5 Horse meat or meat food products thereof; 
domestic meat labels. The domestic meat labels for horse 
meat or meat food products thereof shall be printed with 
black ink on light green paper of good quality, shall be 
234 by 4 inches in size and shall be in form and substance 
as illustrated below, except that the name and address of 


SEC. 329.6 INSPECTION, HANDLING OF HORSE MEAT 183 


the establishment, or the name only, may also be printed 
on the label, at the bottom thereof : 


Meat 


ESTABLISHMENT E-38 


THE HORSE MEAT OR MEAT FOOD 
PRODUCT THEREOF CONTAINED HEREIN 
HAS BEEN U.S. INSPECTED AND PASSED 
BY DEPARTMENT OF AGRICULTURE. 
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§ 329.6 Export horse meat and horse-meat products; 
stamps and certificates. Numbered stamps and certificates 
printed on paper light green in color, to be known as export 
horse-meat stamps and certificates, shall be issued to iden- 
tify all horse meat and meat food products thereof packed 
for export. Such stamp or stamps and certificate shall be 
issued for each consignment of horse meat or meat food 
products thereof forwarded from the United States. 

§ 329.7 Horse-meat certificates for Norway. In ac- 
cordance with the regulations of Norway, export certificates 
for horse meat or horse-meat products exported from the 
United States to Norway are required to be visaed by 
Norwegian consuls in the United States. 

§ 329.8 Certification of horse meat for The Nether: 
lands. Inspectors will issue Form MI 412-9 for horse meat 
and horse-meat products destined to The Netherlands, in 
addition to the export horse-meat certificates. 

§ 329.9 Applicability of meat inspection regulations 
with respect to domestic horse meat and horse meat food 
products. All of the provisions of Parts 301 through 329 of 
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this subchapter, unless specifically inapplicable, are hereby 
made applicable to establishments required to’ have inspec- 
tion under § 329.1, to such inspection service, and to the 
transportation from any State or Territory or the District 
of Columbia to any other State or Territory or the District 
of Columbia, or to any place under the jurisdiction of the 
United States, or to any foreign country, of horse meat and 
horse meat food products, capable of being used as food 
for man. 

§ 329.10 Eligibility of foreign countries for importa- 
tion of horse meat and horse meat food products into 
the United States. (a) Whenever it shall be determined 
that the system of horse meat inspection maintained by any 
foreign country is the substantial equivalent of, or is as 
efficient as, the system established and maintained by the 
United States, and that reliance can be placed upon cer- 
tificates required under this part from authorities of such 
foreign country, notice of that fact will be given by in- 
cluding the name of such foreign country in paragraph (b) 
of this section, and thereafter horse meat and horse meat 
food products as to which the foreign inspection and cer- 
tification is determined to be sufficient shall be eligible for 
importation into the United States from such foreign coun- 
try, as provided in paragraph (b) of this section. Horse 
meat and horse meat food products from foreign countries 
not listed in paragraph (b) of this section are not eligible 
for importation into the United States. The listing of any 
foreign country under this section may be withdrawn when- 
ever it shall be determined (1) that the system of horse meat 
inspection maintained by such foreign country is not the 
substantial equivalent of, or is not as efficient as, the system 
established and maintained by the United States, or that re- 
liance cannot be placed upon certificates required under 
this part from authorities of such foreign country; or (2) 
that, for lack of current information concerning the system 
of horse meat inspection being maintained by such foreign 
country or for any other reason, such foreign country should 
reestablish its eligibility for listing. 

(b) It has been determined that horse meat and horse 
meat food products from the following foreign countries 
covered by foreign horse meat inspection certificates of the 
country of origin as required by § 329.11 are eligible for 
importation into the United States after inspection and 
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marking as required by the applicable provisions of Parts 
301 through 329 of this subchapter and upon compliance with 
any requirements of the Animal Inspection and Quarantine 
Division of the Agricultural Research Service: 


Argentina. New Zealand. 
Canada. Paraguay. 
Mexico. 


§ 329.11 Imported horse meat and horse meat food 
products; foreign certificates required. Except as pro- 
vided in § 827.6(e) of this subchapter, each consignment 
containing any horse meat or horse meat food products 
capable of being used as food for man, consigned to the 
United States from a foreign country shall be accompanied 
with a foreign horse meat inspection certificate in the 
following form: 


FoREIGN OFFICIAL Horse MEAT INSPECTION CERTIFICATE 


Ba Fee Lit (Ciey ye OOTY DOU TEIN SEPO(Coaher ee ae 


me ee em 


(Date) 


I hereby certify that the horse meat and horse meat food products 
herein described were derived from horses which received ante- 
mortem and post-mortem veterinary inspections at the time of 
slaughter, and that such horse meat and horse meat food products 
are sound, healthful, wholesome, and otherwise fit for human food, 
and have not been treated with, and do not contain, any preservative, 
coloring matter, or other substance not permitted by the regulations 
governing the horse meat inspection of the United States Department 
of Agriculture, filed with me, and that said horse meat and horse 
meat food products have been handled only in a sanitary manner 
in this country. 


Kind of product Number of Pieces or Packages Weight 


we wee we ee a ee a a ae a a ee ee ee SS ee ee 
ee ae ae a ae a a ee ee a a a a a a a we ee ee ee ee ee ee oe we ee 
eee ee ee wee eee ee — ee ee ee 


— ee ee ee ae ee ee a a a we a a a eee ee Se See ee we ee 


Identification marks on horse meat and packages: 
COUR OUOR. ce eRe 2 Lee ee ee ee ee a ree ee een ee eh 
POORCES AAD La 2521152 53 he ea Pee eee Se Ae et SR EE 
OGRE TOO oo on ero ea ea ere, ee lire regs 
SUG TROT OG) ged Zee alpine <latre:. Miter Coase ck Sayer sk ae meee eR oe net) SR 
PEEING MEIGS. Lit oe cee ee ee Ae ee ee eee 


(Dieta cone) AAO Oe dee ee eS tees 
Name of official of national foreign government 
authorized to issue inspection certificates for horse 
meat and horse meat food products exported to the 
United States.) 


(OUEST OLE S71) C3) 2 i ee gE Pee, 2 ey ee gC ep ae 
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§ 329.12 Applicability of meat inspection regulations 
to importation of horse meat and horse meat food prod- 
ucts. In addition to other sections of this part which apply 
to the importation of horse meat and horse meat food prod- 
ucts, capable of being used as food for man, § 329.4, all of the 
provisions of Part 327 of this subchapter (except §§ 327.1, 
327.2, 827.6 (a), (£), (g), and (h) ; 327.18, and 327.20 (a) and 
ic), and all of the provisions of other parts of this subchap- 
ter as specified in said Part 327 which are applicable to horse 
meat and horse meat food products under § 329.9, are hereby 
made applicable to the importation of such horse meat and 
horse meat food products. 

§ 329.13 Imported horse meat and horse meat food 
products to be handled and transported as domestic. All 
imported horse meat and horse meat food products, capable 
of being used as food for man, after admission into the 
United States in compliance with this part shall be deemed 
and treated and shall be handled and transported as domestic 
horse meat and horse meat food products, and shall be sub- 
ject to the provisions of Parts 301 through 329 of this sub- 
chapter which are applicable to domestic horse meat and 
horse meat food products, and to the provisions, prohibitions, 
and penalties of the Horse Meat Act and the Meat Inspec- 
tion Act as made applicable to horse meat and horse meat food 
products. Imported horse meat and horse meat food prod- 
ucts which have been inspected, passed, and marked under 
this part may be transported from one State or Territory or 
the District of Columbia to another State or Territory or the 
District of Columbia, or to any place under the jurisdiction of 
the United States, or to a foreign country, only upon com- 
pliance with all of the provisions of Part 325 of this sub- 
chapter, except §§ 325.10 and 325.11, as if said provisions re- 
ferred to horses, horse meat and horse meat food products. 

§ 329.14 Definitions. As used in this part: 

(a) The term “United States” includes Alaska, Hawaii, 
and Puerto Rico. 

(b) The term “horse meat food product” and the term 
‘“horse-meat product” include horse meat byproduct. 
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PART 340—SPECIAL SERVICES RELATING TO MEAT AND 


OTHER PRODUCT 
Sec. 


340.1 Meaning of words. 

340.2 Definitions. 

340.3 Types and availability of service. 
340.5 Application for service. 

340.6 Denial or withdrawal of service. 
040.7 Fees and charges. 

§ 340.1 Meaning of words. Words used in this part in 
the singular form shall be deemed to import the plural, and 
vice versa, aS the case may demand. 

§ 340.2 Definitions. For the purposes of the regulations 
in this part, unless the context otherwise requires, the fol- 
lowing terms shall be construed, respectively, to mean: 

(a) Department. The United States Department of 
Agriculture. 

(b) Service. The Consumer and Marketing Service of 
the Department. 

(c) Administrator. The Administrator of the Service 
or any officer or employee of the Department to whom au- 
thority has heretofore been delegated, or to whom authority 
may hereafter be delegated, to act in his stead. 

(d) Director. The Director, Meat Inspection Division 
of the Service, or any officer or employee of the Department, 
to whom authority has heretofore been delegated, or to whom 
authority may hereafter be delegated, to act in his stead. 

(e) Inspector. Any officer or employee of the Depart- 
ment authorized to perform any duties under the regulations 
in this part. 

(f) Person. Any individual, corporation, company, asso- 
ciation, firm, partnership, society, or joint stock company, or 
other organized group of any of the foregoing. 

(g) Federally inspected and passed. Inspected and 
passed under the Meat Inspection Act, as amended (21 
U.S.C. 71 et seq.) or under the provisions in paragraphs 306 
os a) (c) of the Tariff Act of 1930 (19 U.S.C. 1306 (b) 
and (c)). | 

(h) Official establishment. An establishment operated 
under Federal meat inspection pursuant to the Meat Inspec- 
tion Act, as amended (21 U.S.C. 71 et seq.). 
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(i) Food article. Any article of human food derived 
wholly or in part from meat, meat byproducts or meat food 
products and not subject to the Federal meat inspection laws 
but for which the mark of Federal meat inspection is 
requested. 

j) Reindeer. Domesticated reindeer. 

§ 340.3. Types and availability of service. Upon appli- 
cation in accordance with § 340.5 the following types of 
service may be furnished under the regulations in this part: 

(a) Identification service. (1) Meat or other product 
that is federally inspected and passed at an official establish- 
ment, or upon importation, under the meat inspection laws, 
is officially marked to identify it as federally inspected and 
passed. In order to facilitate the division of such meat or 
other product into smaller portions or its combination into 
larger units and still maintain its identity as product which 
has been federally inspected and passed and so marked, in- 
spectors may supervise the handling of the product and mark 
such portions or units with the marks of Federal inspection 
when they determine that the identity has been maintained. 

(2) At the time service is furnished product must be 
sound, wholesome and fit for human food. The service will 
be available only on premises other than those of an official 
establishment. The sanitation of the plant or area where 
service is furnished must comply with applicable provisions 
of Part 303 of this subchapter. - 

(3) The mark of inspection shall be applied only under 
the immediate supervision of an inspector. 

(b) Certification service. At the request of a purchaser, 
supplier, exporter, or others, inspectors may make certifica- 
tion regarding livestock products for human food purposes 
(including casings), to be exported, as meeting conditions or 
standards that are not imposed or are in addition to those 
imposed by the regulations in Parts 301 through 329 of this 
subchapter and the laws under which such regulations were 
issued. 

(c) Food inspection service. An inspection and certifica- 
tion service for wholesomeness relating to the manufacture 
of a food article may be furnished upon application. <All 
applicable provisions of this subchapter shall apply to the 
preparation, labeling and certification of the food article pre- 
pared under this food inspection service. ; 
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(d) Reindeer inspection service. An inspection and cer- 
tification service for wholesomeness relating to the slaughter 
of reindeer. All applicable provisions of this subchapter 
shall apply to the slaughter of reindeer, and the preparation, 
labeling, and certification of the reindeer meat and reindeer 
products prepared under this reindeer inspection service. 

§ 340.5 Application for service. Any person who desires 
to receive service under the regulations in this part for meat 
or other product eligible therefor under such regulations 
may make application for service to the Director, upon an 
application form which will be furnished by the Director 
upon request. 

§ 340.6 Denial or withdrawal of service. (a) If any 
person has applied for service for meat or other product 
not eligible therefor under the regulations in this part, or 
has failed to make proper application for service or to pay 
fees and charges due for service furnished or to be furnished 
to him under the regulations in this part, or if the service 
cannot be furnished to any person applying therefor be- 
cause of lack of available inspectors or other administrative 
reasons, the service may be denied to such person by the Di- 
rector until the condition justifying such denial is corrected. 

(b) Service under the regulations in this part may also 
be denied to any person by the Administrator for such 
period as he may deem proper, if it is determined, after 
opportunity for hearing before a proper official in the De- 
partment, that such person has been responsible for any 
willful misrepresentation to the Department concerning any 
meat or other product for which service has been requested 
under the regulations, in this part, or that such person has 
been responsible for the use without authority, or the imita- 
tion, of any marks or certificates of Federal meat inspection 
on or with respect to any meat or other product, or has 
otherwise been responsible for any fraudulent or deceptive 
practice with respect to such service, or that such person 
has interfered with or obstructed any inspector in the 
performance of his duties under the regulations in this part, 
or attempted to do so. Pending final determination of the 
matter, the Director may deny or withdraw service without 
hearing in those cases where the public interests so require. 
In other cases prior to the institution of proceedings for 
denial of service under this paragraph, the facts or conduct 
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which may warrant such action shall be called to the atten- 
tion of the person involved, in writing, and he shall be given 
an opportunity to demonstrate or achieve compliance with 
all applicable requirements. , | 

§ 340.7 Fees and charges. (a) Fees and charges for 
service under the regulations in this part shall be paid by 
the applicant for the service in accordance with this section, 
and, if required by the Administrator, the fees and charges 
shall be paid in advance. 

(b) The fees and charges provided for in this section 
shall be paid by check, draft, or money order payable to 
the Treasurer of the United States and shall be remitted 
promptly to the Administrator upon furnishing to the appli- 
cant of a statement as to the amount due. 

(c) The fees to be charged and collected for service under 
the regulations in this part shall be at a uniform hourly 
rate fixed by the Director, Meat Inspection Division, to 
cover the costs of the service and shall be charged for the 
time required to render such service, including but not 
limited to the time required for the travel of the inspector 
or inspectors in connection therewith during the regularly 
scheduled administrative workweek. 

(d) Charges may also be made to cover the cost of travel 
and other expenses incurred by the Service in connection 
with the furnishing of the service. 


Subchapter D—Humane Slaughter of Livestock 
‘ PART 380—DESIGNATION OF METHODS 
ec. 


380.1 Definitions. 

380.5 Chemical; carbon dioxide. 

380.15 Mechanical; captive bolt. 

380.16 Mechanical; gunshot. 

380.30 Electrical; stunning with electric current. 


§ 380.1 Definitions. For the purpose of this part the 
following terms shall be construed, respectively, to mean: 

(a) The Act. The Act of August 27, 1958 (Pub. Law 
85-765) relating to humane slaughter of livestock. 

(b) Division. Meat Inspection Division, Consumer and 
Marketing Service, United States Department of Agricul- 
ture. 

(c) Inspectors. Inspectors of the Division. 
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(d) Carbon dioxide. A gaseous form of the chemical 
formula CO:. 

(e) Carbon dioxide concentration. Ratio of carbon 
dioxide gas and atmospheric air. 

(f) Exposure time. The period of time an animal is 
exposed to an anesthesia-producing carbon dioxide concen- 
tration. 

(g) Anesthesia. Loss of sensation or feeling. 

(h) Surgical anesthesia. A state of unconsciousness 
measured in conformity with accepted surgical practices. 

(i) Consciousness. Responsiveness of the brain to the 
impressions made by the senses. 

(j) Captive bolt. A stunning instrument which when 
activated drives a bolt out of a barrel for a limited distance. 

§ 380.5 Chemical; carbon dioxide. The slaughtering 
of sheep, calves and swine with the use of carbon dioxide 
gas and the handling in connection therewith, in compliance 
with the provisions contained in this section, are hereby desig- 
nated and approved as humane methods of slaughtering and 
handling of such animals under the act. 

(a) Administration of gas, required effect; handling. 
(1) The carbon dioxide gas shall be administered in a 
chamber in accordance with this section so as to produce 
surgical anesthesia in the animals before they are shackled, 
hoisted, thrown, cast, or cut. The animals shall be exposed 
to the carbon dioxide gas in a way that will accomplish the 
anesthesia quickly and calmly, with a minimum of excite- 
ment and discomfort to the animals. 

(2) The driving or conveying of the animals to the 
carbon dioxide chamber shall be done with a minimum of 
excitement and discomfort to the animals. Delivery of calm 
animals to the anesthesia chamber is essential since the induc- 
tion, or early phase, of anesthesia 1s less violent with docile 
animals, Among other things this requires that, in driving 
animals to the anesthesia chamber, electrical equipment be 
used as little as possible and with the lowest effective voltage. 

(3) On emergence from the carbon dioxide chamber the 
animals shall be in a state of surgical anesthesia and shall 
remain in this condition throughout shackling, sticking and 
bleeding. Asphyxia or death from any cause shall not be 
produced in the animals before bleeding. 
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(b) Facilities and procedures—(1) General requirements 
for gas chambers and auxiliary equipment; operator. (i) 
The-carbon dioxide gas shall be administered in a cham- 
ber which accomplishes effective exposure of the ani- 
mal. Two types of chambers involving the same principle 
are in common use for carbon dioxide anesthesia. They are 
the “U” type chamber and the “Straight Line” type chamber. 
Both are based on the principle that carbon dioxide gas has a 
higher specific gravity than air. The chambers open at both 
ends for entry and exit of animals and have a depressed 
central section. Anesthetizing carbon dioxide concentrations 
are maintained in the central section of the chamber. Effec- 
tive anesthetization is produced in this section. Animals are 
driven from holding pens through a pathway constructed 
of pipe or other smooth metal onto a continuous conveyor 
device which moves the animals through the chamber. The 
animals are compartmentalized on the conveyor by impellers 
synchronized with the conveyor or are otherwise pre- 
vented from crowding. Where impellers are used to 
compartmentalize the animal, a mechancially or manually 
operated gate will be used to move the animal onto the con- 
veyor. Surgically anesthetized animals are moved from the 
chamber by the same continuous conveyor that carried them 
into and through the carbon dioxide gas. 

(11) Flow of animals into and through the carbon dioxide 
chamber is dependent on one operator. The operation or 
stoppage of the conveyor is entirely dependent upon this 
operator. It is necessary that he be skilled, attentive, and 
aware of his responsibility. Overdosages and death of 
animals can be brought about by carelessness of this indi- 
vidual. 

(2) Special requirements for gas chamber and aumiliary 
equipment. The ability of anesthetizing equipment to per- 
form with maximum efficiency is dependent on its proper 
design and efficient mechanical operation. Pathways, com- 
partments, gas chambers, and all other equipment used must 
be designed to accommodate properly the species of animals 
being anesthetized. They shall be free from pain-producing 
restraining devices. Injury of animals must be prevented by 
the elimination of sharp projections or exposed wheels or 
gears. ‘There shall be no unnecessary holes, spaces or open- 
ings where feet or legs of animals may be injured. Impellers ( 
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or other devices designed to mechanically move or drive ani- 
mals or otherwise keep them in motion or compartmentalized 
shall be constructed of flexible or well padded rigid material. 
Power activated gates designed for constant flow of animals 
to anesthetizing equipment shall be so fabricated that they 
will not cause injury. All equipment involved in anesthetiz- 
ing animals shall be maintained in good repair. 

(83) Gas. Maintenance of a uniform carbon dioxide con- 
centration and distribution in the anesthesia chamber is 
a vital aspect of producing surgical anesthesia. This may 
be assured by reasonably accurate instruments which sample 
and analyze carbon dioxide gas concentration within the 
chamber throughout anesthetizing operations. Gas concen- 
tration shall be maintained uniform so that the degree of 
anesthesia in exposed animals will be constant. Carbon 
dioxide gas supplied to anesthesia chambers may be from 
controlled reduction of solid carbon dioxide or from a con- 
trolled liquid source. In either case the carbon dioxide shall 
be supplied at a rate sufficient to anesthetize adequately and 
uniformly the number of animals passing through the 
chamber. ee of gas for analysis shall be made from 
a representative ee or places within the chamber and 
on a continuing basis. Gas concentrations and exposure 
time shall be graphically recorded throughout each day’s 
operation. Neither carbon dioxide nor atmospheric air 
used in the anesthesia chambers shall contain noxious or 
irritating gases. Each day before equipment is used for 
anesthetizing animals, proper care shall be taken to mix ade- 
quately the gas and air within the chamber. All gas pro- 
ducing and control equipment shall be maintained in good 
repair and all indicators, instruments, and measuring devices 
must be available for inspection by Division inspectors dur- 
ing anesthetizing operations and at other times. A suitable 
exhaust system must be provided to eliminate possible over- 
dosages due to mechanical or other failure of equipment. 

§ 380.15 Mechanical; captive bolt. The slaughtering 
of sheep, swine, goats, calves, cattle, horses and mules by 
using captive bolt stunners and the handling i in connection 
therewith, in compliance with the provisions contained in 
this section, are hereby designated and approved as humane 
oe of slaughtering and handling of such animals under 
the act 
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(a) Application of stunners, required effect; handling. 

(1) The captive bolt stunners shall be applied to the live- 
stock in accordance with this section so as to produce 
immediate unconsciousness in the animals before they are 
shackled, hoisted, thrown, cast, or cut. The animals shall 
be stunned in such a manner that they will be rendered un- 
conscious with a minimum of excitement and discomfort. 

(2) The driving of the animals to the stunning areas 
shall be done with a minimum of excitement and discomfort 
to the animals. Delivery of calm animals to the stunning 
areas is essential since accurate placement of stunning equip- 
ment is difficult on nervous or injured animals. Among 
other things, this requires that, in driving animals to the 
stunning areas, electrical equipment be used as little as 
possible and with the lowest effective voltage. 

(3) Immediately after the stunning blow is delivered the 
animals shall be in a state of complete unconsciousness and 
remain in this condition throughout shackling, sticking 
and bleeding. 

(b) Facilities and procedures—(1) General requirements 
for stunning facilities; operator. (i) Acceptable captive 
bolt stunning instruments may be either skull penetrating or 
non-penetrating. The latter type is also described as a con- 
cussion or mushroom type stunner. Penetrating instruments 
on detonation deliver bolts of varying diameters and lengths 
through the skull and into the* brain. Unconsciousness 
is produced immediately by physical brain destruction and 
a combination of changes in intracranial pressure and ac- 
celeration concussion. Non-penetrating or mushroom stun- 
ners on detonation deliver a bolt with a flattened circular 
head against the external surface of the animal’s head over 
the brain. Diameter of the striking surface of the stunner 
may vary as conditions require. Unconsciousness is pro- 
duced immediately by a combination of acceleration 
concussion and changes in intracranial pressures. A com- 
bination instrument utilizing both penetrating and non- 
penetrating principles is acceptable. Energizing of instru- 
ments may be accomplished by detonation of measured 
charges of gunpowder or accurately controlled compressed 
air. Captive bolts shall be of such size and design that, 
when properly positioned and activated, immediate uncon- 
sciousness is produced. 
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(11) To assure uniform unconsciousness with every blow, 
compressed air devices must be equipped to deliver the 
necessary constant air pressure and must have accurate, 
constantly operating air pressure gauges. Gauges must be 
easily read and conveniently located for use by the stunning 
operator and the inspector. For purposes of protecting 
employees, inspectors, and others, it 1s desirable that any 
stunning device be equipped with safety features to prevent 
injuries from accidental discharge. Stunning instruments 
must be maintained in good repair. 

(11) The stunning area shall be so designed and con- 
structed as to limit the free movements of animals sufh- 
ciently to allow the operator to locate the stunning blow 
with a high degree of accuracy. All chutes, alleys, gates 
and restraining mechanisms between and including holding 
pens and stunning area shall be free from pain-producing 
features such as exposed bolt ends, loose boards, splintered 
or broken planking, and protruding sharp metal of any 
kind. There shall be no unnecessary holes or other openings 
where feet or legs of animals may be injured. Overhead 
drop gates shall be suitably covered on the bottom edge to 
prevent injury on contact with animals. Roughened or 
cleated cement shall be used as flooring in chutes leading to 
stunning areas to reduce falls of animals. Chutes, alleys, 
and stunning areas shall be so designed that they will com- 
fortably accommodate the kinds of animals to be stunned. 

(iv) The stunning operation is an exacting procedure and 
requires a well-trained and experienced operator. He must 
be able to accurately place the stunning instrument to pro- 
duce immediate unconsciousness. He must use the correct 
detonating charge with regard to kind, breed, size, age, and 
sex of the animal to produce the desired results. 

(2) Special requirements. Choice of instrument and 
force required to produce immediate unconsciousness varies, 
depending on kind, breed, size, age, and sex of the animal. 
bia swine, lambs, and calves usually require less stun- 
ning force than mature animals of the same kind. Bulls, 
rams, and boars usually require skull penetration to produce 
immediate unconsciousness. Charges suitable for smaller 
kinds of livestock such as swine or for young animals are 
not acceptably interchanged for use on larger kinds or older 
livestock, respectively. 
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§ 380.16 Mechanical; gunshot. The slaughtering of 
cattle, calves, sheep, swine, goats, horses and mules by shoot- 
ing with firearms and the handling in connection therewith, 
in compliance with the provisions contained in this sec- 
tion, are hereby designated and approved as humane meth- 
ods of slaughtering and handling of such animals under 
the act. 

(a) Utilization of firearms, required. effect; handling. 
(1) The firearms shall be employed in the delivery of a 
bullet or projectile into the animal in accordance with this 
section so as to produce immediate unconsciousness in the 
animal by a single shot before it is shackled, hoisted, 
thrown, cast, or cut. The animals shall be shot in such a 
manner that they will be rendered unconscious with a mini- 
mum of excitement and discomfort. 

(2) The driving of the animals to the shooting areas shall 
be done with a minimum of excitement and discomfort to 
the animals. Delivery of calm animals to the shooting area 
is essential since accurate placement of the bullet is difficult 
in case of nervous or injured animals. Among other things, 
this requires that, in driving animals to the shooting areas, 
electrical equipment be used as little as possible and with 
the lowest effective voltage. 

(8) Immediately after the firearm is discharged and the 
projectile is delivered, the animal shall be in a state of com- 
plete unconsciousness and remain in this condition through- 
out shackling, sticking, and bleeding. 

(b) Facilities and procedure—(1) General requirements 
for shooting facilities; operator. (1) On discharge, accept- 
able firearms dispatch free projectiles or bullets of varying 
sizes and diameters through the skull and into the brain. 
Unconsciousness is produced immediately by a combination 
of physical brain destruction and changes in intracranial 
pressure. Caliber of firearms shall be such that when prop- 
erly aimed and discharged, the projectile produces immedi- 
ate unconsciousness. 

(11) To assure uniform unconsciousness of the animal with 
every discharge where small-bore firearms are employed, it 
1s necessary to use one of the following type projectiles: Hol- 
low pointed bullets, frangible iron plastic composition bul- 
lets, or powdered iron missiles. When powdered iron 
missiles are used, the firearms shall be in close proximity with 
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the skull of the animal when fired. Firearms must be main- 
tained in good repair. For purposes of protecting employees, 
inspectors and others, it 1s desirable that all firearms be 
equipped with safety devices to prevent injuries from acci- 
dental discharge. Aiming and discharging of firearms 
should be directed away from operating areas. 

(iii) The provisions contained in § 380.15(b) (1) (a1) 
with respect to the stunning area also apply to the shooting 
area. 

(iv) The shooting operation is an exacting procedure and 
requires a well-trained and experienced operator. He must 
be able to accurately direct the projectile to produce im- 
mediate unconsciousness. He must use the correct caliber 
firearm, powder charge and type of ammunition to produce 
the desired results. 

(2) Special requirements. Choice of firearms and ammu- 
nition with respect to caliber and choice of powder charge 
required to produce immediate unconsciousness of the animal 
may vary depending on age and sex of the animal. In the 
case of bulls, rams, and boars, small bore firearms may be 
used provided they are able to produce immediate uncon- 
sciousness of the animals. Small bore firearms are usually 
effective for stunning other cattle, sheep, swine, goats, calves, 
horses and mules. . 

§ 380.30 Electrical; stunning with electric current. 
The slaughtering of swine, sheep, calves, cattle and goats 
with the use of electric current and the handling in connec- 
tion therewith, in compliance with the provisions contained 
in this section, are hereby designated and approved as hu- 
mane methods of slaughtering and handling of such animals 
under the act. 

(a) Administration of electric current, required effect; 
handling. (1) The electric current shall be administered so 
as to produce surgical anesthesia in the animals before they 
are shackled, hoisted, thrown, cast, or cut. The animals 
shall be exposed to the electric current in a way that will 
accomplish the anesthesia quickly and calmly, with a mini- 
mum of cxcitement and discomfort to the animals. 

(2) The driving or conveying of the animals to the place 
of application of electric current shall be done with a mini- 
mum of excitement and discomfort to the animals. Delivery 
of calm animals to the place of application is essential to 
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insure rapid and effective insensibility. Among other things 
this requires that, in driving animals to the place of applica- 
tion, electrical equipment. be used as little as possible and 
with the lowest effective voltage. 

(3) The quality and location of the electrical shock shall 
be such as to produce immediate insensibility to pain in the 
exposed animal. 

(4) The stunned animal shall remain in a state of surgical 
anesthesia through shackling, sticking and bleeding. How- 
ever, the animal shall die from loss of blood resulting from 
the sticking and bleeding, and not from the electrical shock. 

(b) Facilities and procedures; operator—(1) General re- 
quirements for operator. It 1s necessary that the operator 
of electric current application equipment be skilled, atten- 
tive, and aware of his responsibility. Overdosages and 
death of animals can be brought about by carelessness of 
this individual. 

(2) Special requirements for electric current application 
equipment. The ability of electric current equipment to per- 
form with maximum efficiency is dependent on its proper 
design and efficient mechanical operation. Pathways, com- 
partments, current applicators, and all other equipment used 
must be designed to accommodate properly the species of 
animals being anesthetized. They shall be free from pain- 
producing restraining devices. Injury of animals must be 
prevented by the elimination of sharp projections or exposed 
wheels or gears. There shall be no unnecessary holes, spaces 
or openings where feet or legs of animals may be injured. 
Impellers or other devices designed to mechanically move or 
drive animals or otherwise keep them in motion or compart- 
mentalized shall be constructed of flexible or padded mate- 
rial. Power activated gates designed for constant flow of 
animals to electrical stunning equipment shall be so fabri- 
cated that they will not cause injury. All electrical stunning 
and auxiliary control and other equipment shall be main- 
tained in good repair and all indicators, instruments, and 
measuring devices shall be available for inspection by Divi- 
sion inspectors during stunning operations and at other 
times. 

(3) Electric current. Each animal shall be given a suf- 
ficient application of electric current to insure unconscious- 
ness immediately and through the bleeding operation. Suit- 
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able timing, voltage and current control devices shall be used 
to insure that each animal receives the necessary electrical 
charge to produce immediate unconsciousness. Moreover, 
the current shall be applied so as to avoid the production 
of hemorrhages or other tissue changes that would interfere 
with the inspection procedures of the Meat Inspection 
Division. 
PART 381—IDENTIFICATION OF CARCASSES OF CERTAIN 
HUMANELY SLAUGHTERED LIVESTOCK 


§ 381.1 Statement of policy regarding identification. 
(a) Under section 4 of the Act of August 27, 1958, relating 
to humane slaughter (7 U.S.C. 1904) the Department of 
Agriculture is directed to establish suitable means of identi- 
fying the carcasses of livestock inspected and passed under 
the Federal Meat Inspection Act (21 U.S.C. 71 et seq.) that 
have been slaughtered in accordance with the public policy 
declared in the humane slaughter act. The procedure de- 
scribed in paragraph (b) of this section is hereby established 
as the suitable means of such identification. 

(b) Periodically, based on current information, the Direc- 
tor of the Meat Inspection Division, Consumer and Market- 
ing Service, Department of Agriculture, will publish in the 
Federal Register, as a notice, a table listing the names of the 
official establishments operating under the Federal Meat 
Inspection Act, which use humane methods of slaughter and 
incidental handling; the official establishment numbers 
thereof; and the species of livestock being slaughtered in 
such establishment in accordance with such methods. Addi- 
tions and deletions from the list may also be made by the 
Director by notice in the Federal Register when necessary. 
Carcasses of the listed species of animals that have been 
prepared and branded with the Federal meat inspection 
stamp in the listed official establishments, respectively, will 
be considered thereby identified within the meaning of sec- 
tion 4 of the Act of August 27, 1958, as having been 
slaughtered in accordance with the public policy of that act, 
provided the establishment and the species were so listed at 
the time of such branding. The table should not be under- 
stood to indicate that species of livestock slaughtered at a 
listed establishment are slaughtered and handled by humane 
methods unless such species are listed for that establishment 
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in the table. Nor should the table be understood to indicate 
whether or not the affiliates of any listed establishment use 
only humane methods. 


LAWS UNDER WHICH THE FOREGOIN G REGULA- 
TIONS ARE MADE 


THE MEAT INSPECTION ACT 


Extract from an act of Congress entitled “An act making 
appropriations for the Department of Agriculture for the 
fiscal year ending June thirtieth, nineteen hundred and 
seven,” approved June 30, 1906 (384 Stat. 674), and from 
an act of Congress entitled “An act making appropria- 
tions for the Department of Agriculture for the fiscal year 
ending June thirtieth, nineteen hundred and _ eight,” 
approved March 4, 1907 (34 Stat. 1260). 

[1] That (hereafter, 1 for the purpose of preventing the 
use in interstate or foreign commerce, as hereinafter pro- 
vided, of meat and meat food products which are unsound, 
unhealthful, unwholesome, or otherwise unfit for human 
food, the Secretary of Agriculture, at his discretion, may 
cause to be made, by inspectors appointed for that purpose, 
an examination and inspection of all cattle, sheep, swine, and 
goats before they shall be allowed to enter into any slaughter- 
ing, packing, meat-canning, rendering, or similar establish- 
ment, in which they are to be slaughtered and the meat and 
meat food products thereof are to be used in interstate or 
foreion commerce; and all cattle, swine, sheep, and goats 
found on such inspection to show symptoms of disease shall 
be set apart and slaughtered separately from all other cattle, 
sheep, Swine, or goats, and when so slaughtered, the carcasses 
of said cattle, sheep, swine, or goats shal] be subject to a care- 
ful examination and inspection, all as provided by the rules 
and regulations to be prescribed by the Secretary of Agri- 
culture as herein provided for. 

[2] That for the purposes hereinbefore set forth the Sec- 
retary of Agriculture shall cause to be made by inspectors 
appointed for that purpose, as hereinafter provided, a post- 


1The word “hereafter” is used in the act of 1907 but not in that 
of 1906. (With this exception and the amendment to the Act noted 
in footnote 2, the extract here given is identical in both laws. 
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mortem examination and inspection of the carcasses and 
parts thereof of all cattle, sheep, swine, and goats to be pre- 
pared for human consumption at any slaughtering, meat- 
canning, salting, packing, rendering, or similar establishment 
in any State, Territory, or the District of Columbia for 
transportation or sale as articles of interstate or foreign 
commerce; and the carcasses and parts thereof of all such 
animals found to be sound, healthful, wholesome, and fit for 
human food shall be marked, stamped, tagged, or labeled as 
“Inspected and Passed;” and said inspectors shall label, 
mark, stamp, or tag as “Inspected and Condemned,” all car- 
casses and parts thereof of animals found to be unsound, 
unhealthful, unwholesome, or otherwise unfit for human 
food; and all carcasses and parts thereof thus inspected and 
condemned shall be destroyed for food purposes by the said 
establishment in the presence of an inspector, and the Secre- 
tary of Agriculture may remove inspectors from any such 
establishment which fails to so destroy any such condemned 
carcass or part thereof, and said inspectors, after said first 
inspection shall, when they deem it necessary, reinspect said 
carcasses or parts thereof to determine whether since the first 
inspection the same have become unsound, unhealthful, un- 
wholesome, or in any way unfit for human food, and if any 
carcass or any part thereof shall, upon examination and 
inspection subsequent to the first examination and inspec- 
tion, be found to be unsound, unhealthful, unwholesome, or 
otherwise unfit for human food, it shall be destroyed for 
food purposes by the said establishment in the presence of 
an inspector, and the Secretary of Agriculture may remove 
inspectors from any establishment which fails to so destroy 
any such condemned carcass or part thereof. 

[3] The foregoing provisions shall apply to all carcasses 
or parts of carcasses of cattle, sheep, swine, and goats, or 
the meat or meat products thereof which may be brought 
into any slaughtering, meat-canning, salting, packing, ren- 
dering, or similar establishment, and such examination and 
inspection shall be had before the said carcasses or parts 
thereof shall be allowed to enter into any department 
wherein the same are to be treated and prepared for meat 
food products; and the foregoing provisions shall also apply 
to all such products which, after having been issued from 
any slaughtering, meat-canning, salting, packing, rendering, 
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or similar establishment, shall be returned to the same or to 
any similar establishment where such inspection is 
maintained. . 

[4] That for the purposes hereinbefore set forth the Secre 
tary of Agriculture shall cause to be made by inspectors 
appointed for that purpose an examination and inspection 
of all meat food products prepared for interstate or foreign 
commerce in any slaughtering, meat-canning, salting, pack- 
ing, rendering, or similar establishment, and for the pur- 
poses of any examination and inspection said inspectors shall 
have access at all times, by day or night, whether the estab- 
lishment be operated or not, to every part of said establish- 
ment; and said inspectors shall mark, stamp, tag, or label as 
“Inspected and Passed” all such products found to be sound, 
healthful, and wholesome, and which contain no dyes, chem- 
icals, preservatives, or ingredients which render such meat 
or meat food products unsound, unhealthful, unwholesome, 
or unfit for human food; and said inspectors shall label, 
mark, stamp, or tag as “Inspected and Condemned” all such 
products found unsound, unhealthful, and unwholesome, 
or which contain dyes, chemicals, preservatives, or ingredi- 
ents which render such meat or meat food products unsound, 
unhealthful, unwholesome, or unfit for human food, and 
all such condemned meat food products shall be destroyed 
for food purposes, as hereinbefore provided, and the Secre- 
tary of Agriculture may remove inspectors from any estab- 
lishment which fails to so destroy such condemned meat 
food products: Provided, That, subject to the rules and regu- 
lations of the Secretary of Agriculture, the provisions hereof 
in regard to preservatives shal] not apply to meat food prod- 
ucts for export to any foreign country and which are pre- 
pared or packed according to the specifications or directions 
of the foreign purchaser, when no substance is used in the 
preparation or packing thereof in conflict with the laws of 
the foreign country to which said article is to be exported; 
but if said article shall be in fact sold or offered for sale for 
domestic use or consumption, then this proviso shall not 
exempt said article from the operation of all the other provi- 
sions of this act. 

[5] That when any meat or meat food product prepared 
for interstate or foreign commerce which has been inspected 
as hereinbefore provided and marked “Inspected and 
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Passed” shall be placed or packed in any can, pot, tin, can- 
vas, or other receptacle or covering in any establishment 
where inspection under the provisions of this act is main- 
tained, the person, firm, or corporation preparing said prod- 
uct shall cause a label to be attached to said can, pot, tin, 
canvas, or other receptacle or covering, under the supervi- 
sion of an inspector, which label shall state that the contents 
thereof have been “Inspected and Passed” under the provi- 
sions of this act; and no inspection and examination of 
meat or meat food products deposited or inclosed in cans, 
tins, pots, canvas, or other receptacle or covering in any 
establishment where inspection under the provisions of this 
act 1s maintained shall be deemed to be complete until such 
meat or meat food products have been sealed or inclosed in 
said can, tin, pot, canvas, or other receptacle or covering 
under the supervision of an inspector, and no such meat or 
meat food products shall be sold or offered for sale by any 
person, firm, or corporation in interstate or foreign commerce 
under any false or deceptive name; but established trade 
name or names which are usual to such products and which 
are not false and deceptive and which shall be approved by 
the Secretary of Agriculture are permitted. 

[6] The Sse of Agriculture shall cause to be made, 
by experts in sanitation or by other competent inspectors, 
such inspection of all slaughtering, meat-canning, salting, 
packing, rendering, or similar establishments in which cattle, 
sheep, swine, and goats are slaughtered and the meat and 
meat food products thereof are prepared for interstate or 
foreign commerce as may be necessary to inform himself con- 
cerning the sanitary conditions of the same, and to pre- 
scribe the rules and regulations of sanitation under which 
such establishments shall be maintained; and where the sani- 
tary conditions of any such establishment are such that the 
meat or meat food products are rendered unclean, unsound, 
unhealthful, unwholesome, or otherwise unfit for human food, 
he shall refuse to allow said meat or meat food products to 
be labeled, marked, stamped, or tagged as “Inspected and 
Passed.” 

[7] That the Secretary of Agriculture shall cause an exam- 
ination and inspection of all cattle, sheep, swine, and goats, 
and the food products thereof, slaughtered and prepared in 
the establishments hereinbefore described for the purposes of 
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interstate or foreign commerce to be made during the night- 
time as well as during the daytime when the slaughtering of 
said cattle, sheep, swine, and goats, or the preparation of 
said food products is conducted during the nighttime. | 

[8] That on and after October first, nineteen hundred and 
SLX, no person, firm, or corporation shall transport or offer for 
transportation, and no carrier of interstate or foreign com- 
merce shall transport or receive for transportation from one 
State or Territory or the District of Columbia to any other 
State or Territory or the District of Columbia, or to any place 
under the jurisdiction of the United States, or to any foreign 
country, any carcasses or parts thereof, meat, or meat food 
products thereof which have not been inspected, examined, 
and marked as “Inspected and Passed,” in accordance with 
the terms of this act and with the rules and regulations pre- 
scribed by the Secretary of Agriculture: Provided, That all 
meat and meat food products on hand on October first, nine- 
teen hundred and six, at establishments where inspection has 
not been maintained, or which have been inspected under 
existing law, shall be examined and labeled under such rules 
and regulations as the Secretary of Agriculture shall pre- 
scribe, and then shall be allowed to be sold in interstate or 
foreign commerce. 

[9] That no person, firm, or corporation, or officer, agent, 
or employee thereof, shall forge, counterfeit, simulate, or 
falsely represent, or shall without proper authority use, fail 
to use, or detach, or shall knowingly or wrongfully alter, de- 
face, or destroy, or fail to deface or destroy, any of the marks, 
stamps, tags, labels, or other identification devices provided 
for in this act, or in and as directed by the rules and regula- 
tions prescribed hereunder by the Secretary of Agriculture, 
on any carcasses, parts of carcasses, or the food product, or 
containers thereof, subject to the provisions of this act, or 
any certificates in relation thereto, authorized or required by 
this act or by the said rules and regulations of the Secretary 
of Agriculture. 

[10] That the Secretary of Agriculture shall cause to be 
made a careful inspection of all cattle, sheep, swine, and goats 
intended and offered for export to foreign countries at. such 
times and places, and in such manner as he may deem proper, 
to ascertain whether such cattle, sheep, swine, and goats are 
free from disease. 
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[11] And for this purpose he may appoint inspectors who 
shall be authorized to give an official certificate clearly stat- 
ing the condition in which such cattle, sheep, swine, and goats 
are found. 

- [12] And no clearance shall be given to any vessel having 
on board cattle, sheep, swine, or goats for export to a foreign 
country until the owner or shipper of such cattle, sheep, 
swine, or goats has a certificate from the inspector herein 
authorized to be appointed, stating that the said cattle, sheep, 
swine, or goats are sound and healthy, or unless the Secretary 
of Agriculture shall have waived the requirements of such 
certificate for export to the particular country to which such 
cattle, sheep, swine, or goats are to be exported. 

[138] That the Secretary of Agriculture shall also cause 
to be made a careful inspection of the carcasses and parts 
thereof of all cattle, sheep, swine, and goats, the meat of 
which, fresh, salted, canned, corned, packed, cured, or other- 
wise prepared, is intended and offered for export to any for- 
elon country, at such times and places and in such manner 
as he may deem proper. 

[14] And for this purpose he may appoint inspectors who 
shall be authorized to give an official certificate stating the 
condition in which said cattle, sheep, swine, or goats, and the 
meat thereof, are found. 

[15] And no clearance shall be given to any vessel hav- 
ing on board any fresh, salted, canned, corned, or packed 
beef, mutton, pork, or goat meat, being the meat of animals 
killed after the passage of this act, or except as herein- 
before provided for export to and sale in a foreign country 
from any port in the United States, until the owner or 
shipper thereof shall obtain from an inspector appointed 
under the provisions of this act a certificate that the said 
cattle, sheep, swine, and goats were sound and healthy at 
the time of inspection, and that their meat is sound and 
wholesome unless the Secretary of Agriculture shall have 
waived the requirements of such certificate for the country 
to which said cattle, sheep, swine, and goats or meats are 
to be exported. 

[16] That the inspectors provided for herein shall be 
authorized to give official certificates of the sound and 
wholesome conditions of the cattle, sheep, swine, and 
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goats, their carcasses and products as herein described, and 
one copy of every certificate granted under the provisions 
of this act shall be filed in- the Department of Agriculture, 
another copy shall be delivered to the owner or shipper, and 
when the cattle, sheep, swine, and goats or their carcasses 
and products are sent abroad, a third copy shall be delivered 
to the chief officer of the vessel on which the shipment shall 
be made. ‘= 

[17] That no person, firm, or corporation engaged in the 
interstate commerce of meat or meat food products shall 
transport or offer for transportation, sell or offer to sell 
any such meat or meat food products in any State or Terri- 
tory or in the District of Columbia or any place under the 
jurisdiction of the United States, other than in the State or 
Territory or in the District of Columbia or any place under 
the jurisdiction of the United States in which the slaughter- 
ing, packing, canning, rendering, or other similar establish- 
ment owned, leased, operated by said firm, person, or 
corporation is located unless and until said person, firm, or 
corporation shall have complied with all of the provisions 
of this act. 

[18] That any person, firm, corporation, or any officer or 
agent of any such person, firm, or corporation, who shall 
violate any of the provisions of this act shall be deemed 
guilty of a misdemeanor, and shall be punished on conviction 
thereof by a fine of. not exceeding ten thousand dollars or 
imprisonment for a period of not more than two years, or 
by both such fine and imprisonment, in the discretion of 
the court. 

[19} That the Secretary of Agriculture shall appoint 
from time to time inspectors to make examination and in- 
spection of all cattle, sheep, swine, and goats, the inspection 
of which is hereby provided for, and of all carcasses and 
parts thereof, and of all meats and meat food products there- 
of, and of the sanitary conditions of all establishments in 
which such meat and meat food products hereinbefore de- 
scribed are prepared; and said inspectors shall refuse to 
stamp, mark, tag or label any carcass or any part thereof, or 
meat food product therefrom, prepared in any establishment 
hereinbefore mentioned, until the same shall have actually 
been inspected and found to be sound, healthful, wholesome, 
and fit for human food, and to contain no dyes, chemicals, 
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preservatives, or ingredients which render such meat food 
product unsound, unhealthful, unwholesome or unfit for 
human food; and to have been prepared under proper 
sanitary conditions, hereinbefore provided for; and shall 
perform such other duties as are provided by this act and by 
the rules and regulations to be prescribed by said Secretary 
of Agriculture; and said Secretary of Agriculture shall, 
from time to time, make such rules and regulations as are 
necessary for the efficient execution of the provisions of this 
act, and all inspections and examinations made under this 
act shall be such and made in such manner as described in 
the rules and regulations prescribed by said Secretary of 
Agriculture not inconsistent with the provisions of this act. 
[20] That any person, firm, or corporation, or any agent or 
employee of any person, firm, or corporation, who shall 
give, pay, or offer, directly or indirectly, to any inspector, 
deputy inspector, chief inspector, or any other officer or em- 
ployee of the United States authorized to perform any of 
the duties prescribed by this act or by the rules and regula- 
tions of the Secretary of Agriculture any money or other 
thing of value, with intent to influence said inspector, deputy 
inspector, chief inspector, or other officer or employee of the 
United States in the discharge of any duty herein provided 
for, shall be deemed guilty of a felony and, upon conviction 
thereof, shall be punished by a fine not less than five thou- 
sand dollars nor more than ten thousand dollars and by im- 
prisonment not less than one year nor more than three years; 
and any inspector, deputy inspector, chief inspector, or other 
officer or employee of the United States authorized to per- 
form any of the duties prescribed by this act who shall ac- 
cept any money, gift, or other thing of value from any 
person, firm, or corporation, or officers, agents, or employees 
thereof, given with intent to influence his official action, or 
who shall receive or accept from any person, firm, or cor- 
poration engaged in interstate or foreign commerce any 
gift, money, or other thing of value given with any purpose 
or intent whatsoever, shall be deemed guilty of a felony and 
shall, upon conviction thereof, be summarily discharged from 
office and shall be punished by a fine not less than one thou- 
sand dollars nor more than ten thousand dollars and by im- 
prisonment not less than one year nor more than three years. 
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[21] ? That within the meaning of thisact— _ 

(a) A “farmer” means any person or partnership chiefly 
engaged in producing agricultural products on whose farm 
the number of cattle, calves, sheep, lambs, swine, or goats is 
in keeping with the size of the farm or with the volume or 
character of the agricultural products produced thereon, but 
does not mean any person or partnership engaged in pro- 
ducing agricultural products who— 


(1) actively engages in buying or trading in cattle, 
calves, sheep, lambs, swine, or goats; or 

(2) "actively engages, directly or indirectly, in con- 
ducting a business which includes the slaughter of cattle, 
calves, sheep, lambs, swine, or goats for food purposes; or 

(3) actively engages, directly or indirectly, in buying 
or selling meat or meat food products other than those 
prepared by any farmer on the farm; or 

(4) actively engages, directly or indirectly, in salting, 
curing, or canning meat, or in preparing ee lard, 
or other meat food products; or 

(5) slaughters, or permits any person to slaughter, 
on his or their farm cattle, calves, sheep, lambs, swine, 
or goats which are not actually owned by him or them. 


(b) A “retail butcher” means any person, partnership, 
association, or corporation chiefly engaged in selling meat 
or meat food products to consumers only, except that the 
Secretary of Agriculture, at his discretion, may permit any 
retail butcher to transport in interstate or foreign commerce 
to consumers and meat retailers in any one week not more 
than five carcasses of cattle, twenty-five carcasses of calves, 
twenty carcasses of sheep, twenty-five carcasses of lambs, 
ten carcasses of swine, twenty carcasses of goats, or twenty- 
five carcasses of goat ‘kids, or the equivalent of fresh meat 
therefrom, and to ‘transport in interstate or foreign commerce 
to consumers only meat and meat food products which have 
been salted, cured, canned, or prepared as sausage, lard, or 
other meat food produets, and which have not been inspected, 


?This paragraph is the amendment approved June 29, 1938 (52 
Stat. 1235), to the Meat Inspection Act, and is therefore substituted 
for the concluding paragraph of the act as originally enacted. <A re- 
tail butcher or a retail dealer must apply and qualify for a certificate 
of exemption from inspection before doing an interstate meat business. 
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examined, and marked as “Inspected and Passed” in accord- 
ance with the terms of the Meat Inspection Act of March 4, 
1907, and Acts supplemental thereto, and with the rules 
and regulations prescribed by the Secretary of Agriculture. 

_(c) A “retail dealer” means any person, partnership, as- 
sociation, or corporation chiefly engaged in selling meat or 
meat food products to consumers only except that the Sec- 
retary of Agriculture, at his discretion, may permit any 
retail dealer to transport in interstate trade or foreign com- 
merce to consumers and meat retailers in any one week not 
more than five carcasses of cattle, twenty-five carcasses of 
calves, twenty carcasses of sheep, twenty-five carcasses of 
lambs, ten carcasses of swine, twenty carcasses of goats, or 
twenty-five carcasses of goat kids, or the equivalent of fresh 
meat therefrom, and to transport in interstate or foreign 
commerce to consumers only meat and meat food products 
which have been salted, cured, canned, or prepared as sau- 
sage, lard, or other meat food products which have not been 
inspected, examined, and marked as “Inspected and Passed” 
in accordance with the terms of the Meat Inspection Act of 
March 4, 1907, and Acts supplemental thereto, and with the 
rules and regulations prescribed by the Secretary of Agri- 
culture. 

That the provisions of the Meat Inspection Act of March 
4, 1907, requiring inspection to be made by the Secretary 
of Agriculture shall not apply to animals slaughtered by 
any farmer on the farm and sold and transported in inter- 
state or foreign commerce, nor to retail butchers and retail 
dealers in meat and meat food products, supplying their 
customers: Provided, That all meat and meat food products 
derived from animals slaughtered by any farmer on the farm 
which are salted, cured, canned, or prepared into sausage, 
lard, or other meat food products at any place other than 
by the farmer on the farm upon which the animals were 
slaughtered shall not be transported in interstate or foreign 
commerce under the farmers’ exemption herein provided, 
and all fresh meat and all farm-cured or prepared meat and 
meat products derived from animals slaughtered by any 
farmer on the farm which are to be used in interstate or 
foreign commerce shall be clearly marked with the name 
and address of the farmer on whose farm the animals were 
slaughtered: Provided further, That if any person shall sell 
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or offer for sale or transportation for interstate or foreign 
commerce any meat or meat food products which are dis- 
eased, unsound, unhealthful, unwholesome, or otherwise unfit 
for human food, knowing that such meat food products are 
intended for human consumption, he shall be guilty of a 
misdemeanor and on conviction thereof shall be punished 
by a fine not exceeding $1,000 or by imprisonment for a 
period of not exceeding one year, or by both such fine and 
imprisonment: And provided further, That the Secretary 
of Agriculture is authorized to maintain the inspection in 
this Act provided for at any slaughtering, meat canning, 
salting, packing, rendering, or similar establishment not- 
withstanding this exception, and that the persons operating 
the same may be retail butchers and retail dealers or farm- 
ers; and where the Secretary of Agriculture shall establish 
such inspection then the provisions of this Act shall apply 
notwithstanding this exception. 


THE IMPORTED MEAT ACT 


Extract from an act of Congress entitled “An act to pro- 
vide revenue, to regulate commerce with foreign countries, 
to encourage the industries of the United States, to protect 
American labor, and for other purposes,” approved June 17, 
1930 (Public No. 361, 71st Cong.). 


TITLE III—SPECIAL PROVISIONS 


PART I—MISCELLANEOUS 
* * x * * 


Src. 806. * * * Meats—importation prohibited in certain 


cases. 
* oe * * * 


(6) Meats unfit for human food.—No meat of any kind 
shall be imported into the United States unless such meat 
is healthful, wholesome, and fit for human food and con- 
tains no dye, chemical, preservative, or ingredient which 
renders such meat unhealthful, unwholesome, or unfit for 
human food, and unless such meat also complies with the 
rules and regulations made by the Secretary of Agriculture. 
All imported meats shall, after entry into the United States 
in compliance with such rules and regulations, be deemed 
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and treated as domestic meats within the meaning of and 
subject to the provisions of the act of June 30, 1906 (Thirty- 
fourth Statutes at Large, p. 674), commonly called the “meat 
inspection amendment,” and the act of June 30, 1906 
(Thirty-fourth Statutes at Large, p. 768), commonly called 
the “food and drugs act,” and acts amendatory of, supple- 
mentary to, or in substitution for such acts. 

(c) Regulations.—The Secretary of Agriculture is author- 
ized to make rules and regulations to carry out the purposes 
of this section, and in such rules and regulations the Secretary 
of Agriculture may prescribe the terms and conditions for 
the destruction of all * * * meats, offered for entry and 
refused admission into the United States, unless such * * * 
meats be exported by the consignee within the time fixed 
therefor in such rules and regulations. 

ok x ** x x 


Src. 653. Effective date of act.—Except as otherwise pro- 
vided, this act shall take effect on the day following the date 
of its enactment. 

HORSE MEAT ACT 


Extract from an act of Congress entitled “An act making 
appropriations for the Department of Agriculture for the 
fiscal year ending June 30, 1920,” approved July 24, 1919 
(41 Stat. 241). | 

For additional expenses in carrying out the provisions 
of the meat-inspection act of June 30, 1906 (Thirty-fourth 
Statutes at Large, p. 674), as amended by the Act of March 4, 
1907 (Thirty-fourth Statutes at Large, p. 1256), there is 
hereby appropriated for the fiscal year ending June 380, 1920, 
$903,960, of which sum $100,000 may be used for the inspec- 
tion of equine meat in the manner provided in said act, as 
amended. And hereafter, no person, firm, or corporation, 
or officer, agent, or employee thereof, shall transport or offer 
for transportation, and no carrier of interstate or foreign 
commerce, shall transport or receive for transportation from 
one State or Territory or the District of Columbia to any 
other State or Territory, or the District of Columbia or to 
any place under the jurisdiction of the United States or to 
any foreign country any of such meat or food products 
thereof unless plainly and conspicuously labeled, marked, 
branded, or tagged “Horse-meat” or “Horse-meat Product” 
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as the case may be, under such rules and regulations as may 
be prescribed by the Secretary of Agriculture. All the pen- 
alties, terms, and provisions in said act, as amended, except 
the exemption therein applying to animals slaughtered by 
any farmer on a farm, to retail butchers and. retail dealers 
in meat food products supplying their customers, are hereby 
made applicable to horses, their carcasses, parts of carcasses, 
and meat food products thereof, and the establishments and 
other places where such animals are slaughtered or the meat 
or meat food products thereof are prepared or packed for 
the interstate or foreign commerce, and to all persons, firms, 
corporations and officers, agents and employees thereof who 
slaughter such animals or prepare or handle such meat or 
meat food products for interstate or foreign commerce. 


REGULAR OVERTIME ACT 


Extract from an act of Congress entitled “An act making 
appropriations for the Department of Agriculture for the 
fiscal year ending June 30, 1920,” approved July 24, 1919 
(41 Stat. 241). | 

* * * That hereafter, the Secretary of Agriculture is 
authorized, in his discretion, to pay employees of the Bureau 
of Animal Industry employed in establishments subject to 
the provisions of the Meat Inspection Act of June 30, 1906, 
for all overtime work performed at such establishments, at 
such rates as he may determine, and to accept from such estab- 
lishments wherein such overtime work is performed reim- 
bursement for any sums paid out by him for such overtime 
work. 


IMPORT AND EXPORT INSPECTION OVERTIME ACT 


Extract from Public Law 735, 81st Congress (5 U.S.C. 
576, 64 Stat. 561), entitled “An act to enable the Secretary of 
Agriculture to furnish, upon a reimbursable basis, certain 
inspection services involving overtime work,” approved 
August 28, 1950. 

* * * the Secretary of Agriculture is authorized to pay 
employees of the United States Department of Agriculture 
performing inspection or quarantine services relating to im- 
ports into and exports from the United States, for all over- 
time, night, or holiday work performed by them at any place 
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where such inspection and quarantine services are performed, 
at such rates as he may determine, and to accept from per- 
sons for whom such work is performed reimbursement for 
any sums paid out by him for such work. 


AGRICULTURAL MARKETING ACT OF 1946 


Public Law 733, 79th Congress (H.R. 6932), entitled “An 
Act to provide for further research into basic laws and prin- 
ciples relating to agriculture and to improve and facilitate 
the marketing and distribution of agricultural products,” 
approved August 14, 1946. Amended August 9, 1955 (Public 
Law 272, 84th Congress, S. 1757). | 


% * f % % 


Seo. 203. The Secretary of Agriculture is directed and 
authorized: * * * (h) To inspect, certify, and identify the 
class, quality, quantity, and condition of agricultural prod- 
ucts when shipped or received in interstate commerce, under 
such rules and regulations as the Secretary of Agriculture 
may prescribe, including assessment and collection of such 
fees as will be reasonable and as nearly as may be to cover the 
cost of the service rendered, to the end that agricultural prod- 
ucts may be marketed to the best advantage, that trading may 
be facilitated, and that consumers may be able to obtain the 
quality product which they desire, except that no person shall 
be required to use the service authorized by this subsection. 
Any official certificate issued under the authority of this sub- 
section shall be received by all officers and all courts of the 
United States as prima facie evidence of the truth of the 
statements therein contained. Whoever knowingly shall 
falsely make, issue, alter, forge, or counterfeit any official 
certificate, memorandum, mark, or other identification, or de- 
vice for making such mark or identification, with respect to 
inspection, class, grade, quality, size, quantity, or condition, 
issued or authorized under this section or knowingly cause 
or procure, or aid, assist in, or be a part to, such false making, 
issuing, altering, forging, or counterfeiting, or whoever 
knowingly shall possess, without promptly notifying the 
Secretary of Agriculture or his representative, utter, publish, 
or use as true, or cause to be uttered, published, or used as 
true, any such falsely made, altered, forged, or counterfeited 
official certificate, memorandum, mark, identification, or de- 
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vice, or whoever knowingly represents that an agricultural 
product has been officially inspected or graded (by an author- 
ized inspector or grader) under the authority of this section 
when such commodity has in fact not been so graded or in- 
spected shall be fined not more than $1,000 or imprisoned not 
more than one year, or both. | 


HUMANE SLAUGHTER ACT 


Public Law 85-765, 85th Congress (H.R. 8308), entitled 
“An Act to establish the use of humane methods of slaughter 
of livestock as a policy of the United States, and for other 
purposes,” approved August 27, 1958. 

* * * That the Congress finds that the use of humane 
methods in the slaughter of livestock prevents needless suf- 
fering; results in safer and better working conditions for 
persons engaged in the slaughtering industry; brings about 
improvement of products and economies in slaughtering 
operations; and produces other benefits for producers, proces- 
sors, and consumers which tend to expedite an orderly flow 
of livestock and livestock products in interstate and foreign 
commerce. It is therefore declared to be the policy of the 
United States that the slaughtering of livestock and the han- 
dling of livestock in connection with slaughter shall be car- 
ried out only by humane methods. 

Sec. 2. No method of slaughtering or handling in connec- 
tion with slaughtering shall be deemed to comply with the 
public policy of the United States unless it is humane. 
Hither of the following two methods of slaughtering and 
handling are hereby found to be humane: 


(a) in the case of cattle, calves, horses, mules, sheep, 
swine, and other livestock, all animals are rendered in- 
sensible to pain by a single blow or gunshot or an elec- 
trical, chemical or other means that is rapid and effective, 
before being shackled, hoisted, thrown, cast, or cut; or 

(b) by slaughtering in accordance with the ritual 
requirements of the Jewish faith or any other religious 
faith that prescribes a method of slaughter whereby the 
animal suffers loss of consciousness by anemia of the 
brain caused by the simultaneous and instantaneous sev- 
erance of the carotid arteries with a sharp instrument. 
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Src. 3. The public policy declared herein shall be taken 
into consideration by all agencies of the Federal Govern- 
ment in connection with all procurement and price support 
programs and operations and after June 80, 1960, no agency 
or instrumentality of the United States shall contract for 
or procure any livestock products produced or processed by 
any slaughterer or processor which in any of its plants or in 
any plants of any slaughterer or processor with which it is 
afhlhated slaughters or handles in connection with slaughter 
livestock by any methods other than methods designated and 
approved by the Secretary of Agriculture (hereinafter re- 
ferred to as the Secretary) pursuant to section 4 hereof: 
Provided, That during the period of any national emergency 
declared by the President or the Congress, the hmitations 
on procurement required by this section may be modified by 
the President to the extent determined by him to be necessary 
to meet essential procurement needs during such emergency. 
For the purposes of this section a slaughterer or processor 
shall be deemed to be affiliated with another slaughterer or 
processor if it controls, is controlled by, or is under common 
control with, such other slaughterer or processor. After 
June 80, 1960, each supplier from which any livestock prod- 
ucts are procured by any agency of the Federal Government 
shall be required by such agency to make such statement of 
eligibility under this section to supply such livestock prod- 
ucts as, if false, will subject the maker thereof to prosecution, 
title 18, United States Gade section 287. 

Sec. 4. In furtherance of the policy expressed herein the 
Secretary is authorized and directed— 


(a) to conduct, assist, and foster research, investiga- 
tion, and experimentation to develop and determine 
methods of slaughter and the handling of livestock 
in connection with slaughter which are practicable 
with reference to the speed and scope of slaughtering 
operations and humane with reference to other existing 
methods and then current scientific knowledge; 

(b) on or before March 1, 1959, and at such times 
thereafter as he deems advisable, to designate methods 
of slaughter and of handling in connection with 
slaughter which, with respect to each species of live- 
stock, conform to the policy stated herein. If he deems 
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it more effective, the Secretary may make any such 
designation by designating methods which are not in 
conformity with such policy. Designations by the Sec- 
retary subsequent to March 1, 1959, shall become effective 
for purposes of section 3 hereof 180 days after their 
publication in the Federal Register ; 

(c) to provide suitable means. of identifying the 
carcasses of animals inspected and passed under the 
Meat Inspection Act (21 U.S.C. 71 and the following) 
that have been slaughtered in accordance with the pub- 
lic policy declared herein. Handling in connection with 
such slaughtering which necessarily accompanies the 
method- of slaughter described in subsection (b) of this 
section shall be deemed to comply with the public policy 
specified by this section. 


Sec. 5. To assist in implementing the provisions of sec- 
tion 4, the Secretary is authorized to establish an advisory 
committee. The functions of the Advisory Committee shall 
be to consult with the Secretary and other appropriate ofh- 
cials of the Department of Agriculture and to make recom- 
mendations relative to (a) the research authorized in section 
4; (b) obtaining the cooperation of the public, producers, 
farm organizations, industry groups, humane associations, 
and Federal and State agencies in the furtherance of such 
research and the adoption of improved methods; and (c) the 
designations required by section 4.. The Committee shall 
be composed of twelve members, of whom one shall be an 
officer or employee of the Department of Agriculture desig- 
nated by the Secretary (who shall serve as Chairman) ; two 
shall be representatives of national organizations of slaugh- 
terers; one shall be a representative of the trade-union 
movement engaged in packinghouse work; one shall be a 
representative of the general public; two shall be representa- 
tives of livestock growers; one shall be a representative of 
the poultry industry; two shall be representatives of national 
organizations of the humane movement; one shall be a repre- 
sentative of a national professional veterinary organization ; 
and one shall be a person familiar with the requirements of 
religious faiths with respect to slaughter. The Department 
of Agriculture shall assist the Committee with such re- 
search personnel and facilities as the Department can make 
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available. Committee members other than the Chairman 
shall not be deemed to be employees of the United States 
and are not entitled to compensation but the Secretary is 
authorized to allow their travel expenses and subsistence ex- 
penses in connection with their attendance at regular or 
special meetings of the Committee. The Committee shall 
meet at least once each year and at the call of the Secretary 
and shall from time to time submit to the Secretary such 
reports and recommendations with respect to new or im- 
proved methods as it believes should be taken into considera- 
tion by him in making the designations required by section 4 
and the Secretary shall make all such reports available to 
the public. 

Sec. 6. Nothing in this Act shall be construed to pro- 
hibit, abridge, or in any way hinder the religious freedom 
of any person or group. Notwithstanding any other provi- 
sion of this Act, in order to protect freedom of religion, 
ritual slaughter and the handling or other preparation of 
livestock for ritual slaughter are exempted from the terms 
of this Act. For the purposes of this section the term “ritual 
slaughter” means slaughter in accordance with section 2(b). 
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tuberculosis: ce esses tere tserdoseesereee les 811, 3(a) 
urine-or sexual.odor. <2. oat Pes Je 311.21 


vesicular disens@s. 7c cce cet 108 Beatie 10 Bute 311.34 
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Condemned—Continued Section 
disposal of product at establishments not having tank- 
ROMINA eta to i ae ee RO ee ee 314.4 
GR ere Bee ere as a ee ee 311.27 
Perey ene yee ot See bE achiral ee ee ST 311.30 
products to remain in custody of Division employee_ _--_- 310.5 
suffocated animals and hogs scalded alive____________- 311.32 
tanking carcassesvand product... 22.2 2052242 A 314.1 
unborn, oF stili-born animals. et eo ee Oe 311.31 
(See also U.S. condemned, and U.S. inspected and con- 
demned.) 
Consumer and Marketing Service, definition______________- 301.1(d) 
Consumer-ei7ze CONtAINCES: = .6 ssose bo base eet neem sete ole 317.2(f) 
Containers: 
bearing inspection legend, for products too small to be 
RNC Cl esi re Ph A es ice rea tel cig Ala ai eer ee 316.12 
consumer size, self-service counters.__..._.------------ 317.2(f) 
immedinte,-dennition-Of..-<26scuecetclecce let ia 301.1(y) 
inedible grease. Marking - =< seos254255 lo Le ee eee 316.18 
inspection legend affixed to, only under supervision- ---- 316.3 
ye Nc 22 ign: ee ee Ns ES 317.1(a), 317.1 
metal, establishment number embossed on___-------. 317.2(d) 
not to bear false or misleading statements____-_-_----- 317.6 
preservatives, meat packed in, for export_------------- 317.9(e) 
product-to comply with labeling... ......-..3«s2<s<-< 317.1(c) 
Sausage. .2....- pata SS Slee ee ee eine 316.13 (f) 
BECONIG the ayes fie a ti te BAR PIED tM 2 308.12, 317.10(b) 
snipping or outside, definitions=-. 7-22 222-220-522 ¢.23 301.1(z) 
CRG APRONS eae oe eee ok ae ee ates eee 308.10 
Bee NCUGR USEC Olen s 7 sires yee etn tel oh I Ler eee tees 317.4(d) 
Contamination: é 
accidental, reinspection of product for____---------- 318.1 (a) (1) 
Diveh OMe Water: — 2656.08 <0: oan ne Scie Sars Se eee 318.14 
by pus, parts of carcasses affected, condemned_---_----- 311.15 
ponding te prevents g2.2 case icles oka ee ee So oa 310.19 
parts in contact with diseased carcasses, condemned___ 311.17(b) 
perspiration, hair,-cosmetics=< = -2+522222sstesecc522-> 308.8 (e) 
Contents, statement of quantity, labeling........_.---._--- 317.8(d) 
Cooked cured product, preparation. _.-_......-------- 317.8(c) (54) 
Cooperation with local authorities. ............_..----- 322.1, 322.2 
Coppa, treatment for destruction of trichinae______-_ 318.10(c) (8) (iii) 
Corned beef: 
PRCONLCOb. sos San he oe se SO Te 317.8(c) (42) 
MrMorced OANNC=— =v. oOo ee eee ee Oe 327.6(i) 
Corned beef hash, identity and labcling-..........-_.----_- 328.2 
IP OIE CNG Hs Soin Sa Pe ay he as a en wk ot 323.2 
Coverings: 
false or misleading, prohibited_._______.__.____ 317.6, 317.8(c) (5) 
plain wrappers for meat, labeling exception_____._______ 317.1(a) 
POveCUIVe tom plgaguel 22 <2 222. 2-4 ete tee 308.9 
Cripples and downers, treated as suspects____._____._-_-_- 309.4 


Cured, unsmoked boneless pork shoulders, added _ sub- 
CRMC Eee ry he gine eer tS ee eee 317.8(e) (65) 
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Section 
Curing solution added: to. beef cuteint 4... 32. deco Co $17.8(¢) (52) 
Customs seals, foreign product -__._....-J2.222- eee 327.9(a) oo 
Dead animals: 
from causes other than slaughter, not permitted in edible _ 
product demartmevtes..1 t der o test eee eee aE eee 313.4(b) 
other than those which have died en route, not-to be 
brought on premises without permission____-~------ —313.4(a) 
Definitions of terms used in regulations. . —. 222.4 2822 22-2 301.1 
Definitions and standards of identity: 
labeling -toreontorim With 3). 2425 Pact. less a ee 317.3 
marking with list of ingredients not required in certain 
hte.) Po PoIe Jee de eann2 feb es see eee eee Eee 316.14 
oleomargarincei? SeteGr ie! Ue. ack ee ee ee B21 
Demodex folliculorum, hog carcasses affected with_________- 311.23. 
Denaturing: | ; 
eamdemmen material 0 ~ oe techs og beet ee 314.1, 314.4 
IMMENIDIG OTORSC. oe fo ee Se. eS ee ee 316.18 
ameCible TEMGOred LAG. oie es a See ee ee 314.2 
livers, condemned because of parasitic infestation and 
Opbercamsess. [lis ee i Ne ee ee 314.6 
uninspected, or inspected product known to be unsound, 
IMUETSUALe ID MRO UR. . 2 $e oe ee Pee oe ie 325.14 
Department, definition____- eis ohegs art ier ee ke ee ee 301.1(c¢) 
Deviled: 
ham, moisture content restriction._......___:__-_-- 317.8(c) (38) 
meat food product, content of... 2.22 317.8(c) (39) 
wOngUC smOIstUre CONbeNt Ob... 2 ot6 ke eet) tee ee 317.8(c) ae 
Diamond-skin disease, carcasses of hogs affected with __-__- ies 
Digihveenides “addedto fate 2.22 oe a ee he 317.8(c) (43) 
Director of Division, deh nition. 2020s ee ee ees 301.1 (bb) 
Diseased carcasses and parts: 
OOO 49 ed eee ae aie se ee AEA Se OG 311.1-311.42 
ONC hy ea Se RES SA ernie SE” SREY. Wager om a, eis 308.8(c) 
Diseased persons, Seon Of ete ot NO ee 308.14 
Diseases, animals showing symptoms of on ante-mortem 
POCEIGOUIOD 2527. VS Gees 2 ne DE Sich eee tae ee ee 309.6(a) 
Division : 
PST ALL Cok 56 Weer A aie Oe Ey ee ied Peele gh te Ot gra A LL, SMR RC PAS INSN SME SUL.) 
employees, delinition .. 2.22. aig eens fe ot ic Ieee eee 301.1 (h) 
Deeks, Lor regenwin’. Mets. tethers eee ey eee 307.5(3) 
Dog food: 
jnterstate -transportianion. 6 eee ee a 320;14(6) 
preparation in official establishments. __2......2..---- 318.12 
Dogs, exchided ‘from establishments.4. g4.6.6 werSecaic. otek ee 308.3 (h) 
Domestic meat labels: 
containers of product too small to be branded-________- 316.42 
fiberboard shipping containers. 2265 ofan ah 5 eee oe olieZkb) 
horee: Meat ANC DTOMUIC Cs fet Soe bit aaers eb pee 329.5 
PALMS GI ULOy Fes ee arco cea ee ce ea 316.15 
SIO Pnraae COMB TINCT OU Soo kee oer ek a en ce oe 316.15 
Dourine susbe tier tan. fdce ds Geatiy = canbe dee ae 329.3 


Drawings. (See Plans.) 
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Dressing rooms: Section 
for inspectors at establisivments__-_ = 20 ee 307-1 
Seneralsequinements forse =se- ses eee ee 308.4 (a) 

Pves “apprea co product and-casings 2-2-2 Seo 318.7 (b) (3) 

Edema, generalized, carcasses of cattle affected with________ o11.9 

Educational uses, shipment of product for__________-_ Bb ise elec 4B LT 

Hlectric current, used in slaughtering animals_____________- 380.30 

UL SLLE (5 S205 al Boe eens eal aay teem cl pen Pee. lal tee Spill ith 311.27 

Emergency slaughter, inspection prior to.__.._._________---_ 309.15 

Employees: 
weCess COrectaOhshmentss= so > Soar a ooo ee 306.2 
SOcr TMC MIU Ci ee ror Rs Fee er ae 306.1 
assignment where member of family employed________- 306.4 
Raiwe osnioertiiGailOM Ob. 2 2. Seas Ae he ee eri ee 306.3 
brands, to have custody Of 22. 0°23 22 0. ee ee 316.4, 316.8 
commrmnicablerdiseases: ee oe Ue a? Se 308.14 
txeilities at-establishments for 220 lS oS Lk 307.1 
purchase of product from official establishment -_______-_ 323.1 (b) 

SME eee ee ert A Rg, 2 ee 2 308.8 (c) 

Himwlovimen tsoleinines? 2-4 US ete ss ee ie ee 306.4 

Pray mes, used on meat cutesy. Fe Ne ee eS 317.8(c) (56) 

Epithelioma of the eye of cattle: 
animals affected with, marked U.S. condemned _.- __-_-_-_- 309.8 (a) 
animals affected with, marked U.S. suspect____________ 309.8 (b) 
Cnlcasses aiiecved with= 2 -4 657 <i IR ee 311.13 

Equipment: 

Cleanme and steritezin& or Sot Th SA 307.5 (f) 
clothing and implements furnished by inspectors_ -_-__-__- 307.6 
condemned product, trucks or receptacles. ___________- 307.5(e) 
for Inedtole-product,-markine of 2 23 Suet Se Se 308.5 
lard and rendered pork fat, used et pg eg 

fio lente eet t A oe SAL SUE ALS Dy ODS Sok Aide 318.6(a) (3) 
oleomargarine, pumps and pipes used in manufacture 

OTe ee re Be OE LOE ROM ALE, Std 318.6 (a) (2) 
pens and equipment for ante-mortem inspection_______- 307.5 (a) 
PACKS aha LeCeptacles na ee eect See 307.5(c) 
Sea Dats TOP kariVesss one = Pts Pee PR ee 308.6 
slaughter with use of carbon dioxide gas____________-_- 380.5 
tables and ben theses sea tee oe TER i 10 eae A 307.5(d) 
ta gein eS: perected=a f= Fe Pe eZ I 308.15 
tobe easily cleaned a= 455 Sete ee AU dy L BU 308.5 

Erythema, hog carcasses affected with__.__..____________-_- S123 

Establishment number, embossed or Sele Ges on sealed 

POMC 2s aja eo on oo PE Es Oe OE SOM ee OV ae 3172(d) 

Establishments: 
animals and product entering, inspection requirements__ 302.2 
entry of carcasses of animals slaughtered without ante- 

MOPLeLR AM SPECtION s 24 wea 2e essen cks cee cee dee SEED 312.1 
faeilities-for inspectors. 00020 {120 SUL oes 307.1, 307.5, 308.3 
horse slaughtering: 

requiringsingpection 2. ==+2-ueterecue ee 302.3 
1o-be-separate and aparty. 20S tea a 329.2 


mspectors- to have access tOs2 222224225. 220 29 306.2 
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Establishments—Continued Section 
living quarters, separate from official. _.......__.____- 305.2 (b) 
maintained in clean condition.....<..i+226eceiwat<sss 308.13 
OmMGlal MUMS: . Sno ca od coe she ae eee a 305.1 
operations only under supervision of Division employee. . 307.2 
ONCE WOT BUSS. cet ainda ee SE oe a ee 307.4 
product entering, disposition... 22. ..02 -.-.-- eae OF 318.4 
purchase of products by employees____._-.._-.------- 323.1(b) 
POCUWITING INE PCCVIOD 2. Sok Loe oe retetciniga tee aie 302.1 
separation of omicial from unotiicial. <2. 2s eee 305.2(a) 
AUST Er Ys Olen foeee ad tut nd aoe ee ge ee . 304.2(b),.305.1(c) 

Exemption: 
QUOTICACION FOP er Puen trae ak bb hens aa eae 304.1 
COPIA cre a tare Gt ain ere ehh ea SEU Be le 304. 3(a), (d) 
eranted by director of division. 2 2. 23... e ee. 304. 2(d) 
holders of, limited to supplying own customers________- 304.4 
mmformation to DOT UPRISHOO. «2.062 2h ae desu lA ows. fee 304.3 (b) 
PERDOCLION TOP NIOINMONS «png tia ten eed cei eh 304.6 
retail butchers and dealers, Lee as ee oe 304.3 (a) 
pamitvary Fequiremeniseucy. « <i.0sace2. 2 see ees oe eee 308.3 
shipper’s certificate for interstate movement_________-_- 325.10 
trichinge, destructiom Ol. 2 425 poche sed bee 318.10(e) 
withdrawal of, by director of division.._._...._._...----- 304.3 (c) 

Export: 
certificates, issuance FAA OR ee PRE A 324.2(a), 324. 3 
inedible animal PPOCUCies oe oe ta 2 eaten eed lh Bia ae a 324, 


inspection of products of other official establishments___ 324. fs) 


labels printed in foreign language._...---.--.-------- SW ar | 
preservatives, meat packed in___......_..----..- 317.9(e), 318.8 
preservative stamps and certificates___..._._._.-.-.----- 324.5 
rubber brand for marking cloth containers____________~- 324.1(c) 
stamps and certificates, requirements______.____---- 324,1—-3824.5 
transferring product iron GanbesClit is San c.cac~ aceeakeenns B1647 
uninspected tallow, stearin, oleo oil, certification____-__- 324.4 
Export certificates: 
GincriOUCIOR OF so.5 o6 on ee oe asa on eee 324.2 (d) to (g) 
erasures not pernuss! bles. o-.> ~~ chen saseeeiee esha 324.2(i) 
HOre MCG. .......<mecoemenw n-sudcas Je sises le eee 329.6 
ioree Theat for Norway: .< .osc..csse ees eels Sei aese 329.7 
horse meat for ‘The Netherlands... os .wndee tines 329.8 
IMStrUCviOhs TOF GXCCUlING. 2... cat. osaddet eae chews = 324.2(j) 
SUE IN: SOTIAl NWWIDOES: 5. abe cen th eeaeees eee ce 324.2(b) 
isstied in. liey of anotheruss- <2 s.secebe o emalers pate Speiepety 324.2(c) 
preservative stamps and certificates___.......--.--.-- 324.5 
quadruplicate issued upon request_..._-.------------- 324.2(b) 
requirement for export to foreign countries __--- 324.2(a), 324.3 
Export stamps: 
STIMU wes SS ek ae a iat ot reer 324.1(b) 
cloth wrapping as outside container... < 24 ceseantess cen 324.1(c) 
distinctive color for product packed with preservative_ -- 324.5 
NHovTse MEAG lL oC. fon ce cessen 3655 Shee Hee eee 329.6 
required ‘for export-product.... seerce Jude a3 cance eek 324.1 (a) 
wih Aid TANPONG CARS. ... 2. <<ed seuseusten oo ames 324.1(d) 
rirach of bee, abenne.. v2 c.35 sa ok eee eneee ees 317.8(c) (15) 
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Facilities and conditions: Section 
cleansing and sterilizing utensils and hands____ 307.5(f), 308. ae 
clothing to be of material readily cleansed____.__.._-_- 308.8(d) 
Gre CUrMO Maveriais $50. o.oo oe be ine a own mee eeu 307.5(i) 
CGekennd Wecel Ving TOOMA. «asec ak fos Sandan ctecmet 307.5(j) 
@rainage and plumbing system... ...../..6.-.24-5602 308.3 (c) 
Aleseine ANd: COIEL TOOINS. Soc crree nescence meee nn 308.4(a) 
Pee) ISReOU OR DIN CES. oo. ko et ee ot entender 307.5(g) 
MivatGry ACCOMMOCAIONS W266 on bio ct ecaaniew oo te staal 308.4(b) 
behind Venglation. 2 csctude hs sad buisloa x 307.5(b), ey 3b) 

SRG GTE TOR MOP AING Rls Ee sr cette eet a SC) 
pens, equipment and assistants for ante-mortem aoe 
LC > DARN MND AE SEIS IR IEW A Set Se Moen 1) 307.5(a) 
protective coverings for product___.___---- Ss eee 308.9 
racks, receptacles, or other devices. <...---.. 6 anee wads 307.5(c) 
Requirements TOP INSPeCOn.. 22542 cosa eas 307.1—307.6 
rooms and compartments to be clean and sanitary_____- 307.5(h), 
308.3 (f),308. 7 
tables, benches, and other equipment.._.._...--__---- 307.5(d) 
toilet soil lines separate from house drainage lines_____- 308.4(c) 
trucks or receptacles for condemned products_._._____- 307.5(e) 
Whe Hetaiiod | ROOMAWOl 2a. oa ei cc cee eee ese 307.5(h) 
RUMmCIOUANS Vatae a osc eee et eet eee ee ee 308.3 (d) 
Farm: 
carcasses of animals slaughtered without ante-mortem in- 
spection, entering official establishments._...._._.__-- 3121 
dressed meats, shipments of...............-..-.- 304.5, 325.11 
mispection for Vid lAtionss25. 2208.5. 22u PRs 304.6 
i, use of terms “‘farm,’’ ‘country,’ and the like on labels... 317.8 (c¢) (2) 
ats: 
edible— 
SEUNCIaCOlQFING OL 15d uP e eels ek cee es 317.9(a) 
for tise in OloOMargarineg. 2. «..2.l2n.sod¢0.5on0 vee 328.1 (a) 
WMicee nate lence 2k Pea Se eee eae 317.8(c) (238) 
rendered, addition of diglycerides or monoglycer- 

NOOSE hte Le Nt cae Mane aidan sede teks 32 cena tac oR 317.8(c) (43) 
rendered, container to be labeled before or imme- 

diately atter filling< uk Doi ee ee 317.8(c) (26) 
rendered, methyl] polysilicone added_______--- 317.8(c) (64) 
rendered, not to contain water, except oleomargarine 

and puff-pastry Snorreuing: 55252002 re) a 317.8(c) (25) 
rendered, use of terms “Animal Fat’? and ‘Meat 

Pei ere ei eae ee cesostaseres ne ote LEU 317.8(c) (50) 

inedible— 
SENSIS NCO ie gage ge in ae hae ae Ae oy 316.18 
importation requirements for, having character- 

ieties Ofedibie product we Si ee 327.3(e) 
not possessing characteristics of edible product, 

Dy DOrURtion: 2 ee aee gery UUM OTE ee 327.4 
receivable at inedible tank room only___ ..___----- 313.5 
Ferdcred, denaturing. = 22-0... 2... - Se 314.2 

transfer from a fat to lean carcass. prohibiteal2.c2.slez 310.13 


uninspected, to be exported as inedible__.__...._._-_._ 324.4 
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Federal Food, Drug, and Cosmetic Act: Section 
foods subject J plaid ae teen hii Peng diy fal = sacl omeresther  te Hog cha, 326.1(a) 
DEOCUCE OXGUnE ITOMN as. a wee eS ee ee ee ee 326.1 (b) 

Fees and: charges, special services: = 2 s¢<8- 8 340.7 

hermes, deemed earners.“ os o+7 se ere ere ee eee vO ee 

Firearms, used im slaughtering animuls 2" sels ete eee 380.16 

Fish feed, condemmed livers forwarded as____.__.______-_- 314.6 

Flavorings, harmless synthetic_-____ Wo Sea SPST SVG Sle 700) 2) 

Flies; excluded trom -establishmentss 222 2 hr ee 308.3 (g) 

Flood waters, contamination of product by___._...-.--.--- 318.14 

Flake/infestation; livers condemned for. i> -s So Ee: ares 314.6(a) 

Folders, Tabeltne' requirements “2 ree Ss eee eee ote. 4D) 


Food and Drug Administration, reports concerning unsound 
product bearing inspection mark found outside official 


SSMS MOIS — 4S = he eee eee ee ee ee ee 318.3 
Food nepection Services... so Fae = be Oe ae eee 340.3 (c) 
Foreign countries from which product eligible for importation 

WOny SCL URICALION. «poe oe Ses SOE Se ee ee 327.2(b) 
Forging, counterfeiting, improper use or handling of inspec- 
[TK Clin AS i Mia le REA Se Derr Alena A dat lp acchyicltdbaa y, ae ln gan, oiate sped 323.2 


Fresh, not applicable to product containing preservative__ 317.8(c) (6) 
ees product: 


WeTrOSING = note ee ee ee a eee a ee 318.1(b) (2) 
packing in hermetically sealed containers________-__- 318.¢b) Gd) 
product to be in good condition when placed in freezer__. 318.1(b) 
Gas, slaughter with use of.carbon dioxide. _....._-.....--- 380.5 
Gelatin, definition, as used on labels..._......4.2-.-_--- 317.8(¢) (8) 
Geographical terms used in labeling_...._..__._._------ 317.8(c) (1) 
Gid bladderworms, carcasses infested with__.____________-- 311.26(c) 
Glanders, inspections fOfs. 2 eee Ooo oe oe ee eee 329.3 
Glands and organs for pharmaceutical and other pur- 
10 5 ell ieee Lok dial deel def Beek tiis wiih S| ete and: I 5 318.15, 329.17 
Goats: 
brucellosis-reactor, not to be slaughtered in official 
OSE OT! =H TWP or 21 Segoe alin de Bi a hadert yet b 309.17 
captive bolt stunners, used in slaughter of__.____-_----- 380.15 
electric.current, used in slaughter Of. .-_ 202... 2 =... 380.30 
promans, Used im SiaUonter On. oo ee 380.16 
Grayyowith eel, content Of 2. tees ete 317.8(c) (51) 
Ham: 
Pomme WEISER ey Get ok a Ges a tee eee 317.8(c) (57) 
GOMMITLONSOL WET cto Ce Ba oe ete 317.8(e) (13) 
Pressed; nbeparation sis See 2 Ce eee 317.8(¢) (55) 
treatment for destruction of trichinae______.-_- 318.10(¢e) (3) (iv) 
water added, labeling requirements__.........-.------ 317.8(b) 
Ham:and tongue:spread,.content.of...-.......-.-=- 317.8(c) (37) 
Hamburger, COMpOsitION «OF. o2cec.—-=.-ceetetcese 317.8(¢){35) 
Hash, meat conventi er wets ont lela ceee eee 317.8(c) (29) 
TRCACS “PIOCORSING Src ots ope crcrmn nie x BSE eee 318.6(b) (3) 


Hermetically sealed containers, instructions concerning_-_ 318.6(a) (1) 
Hidés; interstate transportation of wu. us vad se. 04 eee 9325.17 
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Hog cholera: Section 
CarChssec aie Cted Wille © Ja. Sia oe oo eet fale ee whe 311.4 
swine affected with, marked ‘‘U.S. condemned’”’_______- 309.7 (a) 
swine, other than hyperimmune, ante-mortem inspection 

LOS el ele SA AS ihe Ey By a a OP ae ere eer Deel 309.7(e), (f) 
Swine suspected of being affected with, han- 

OT a TNA as i Ce Re enn te er OR Ie 309.7 (d)is.(G)4 (Gd) 
Wittic Swine Injecqued With 2255 60 coe geGaektnce ye 311.5 

Hog lungs, not to be saved as edible product____________- 310.17(b) 

Hogs. (See Swine.) 

Holidays, administratively determined_-________ Reger en Sere 307.4 

Hoofs and horns, interstate transportation of___________--- sao le 

Horse meat: 
certificates covering import shipments.____.___..._.-- o29.11 
GEMMIGIO Sree ron ee ee 2 Mae ee Tee eye 329.14 
elegibility of foreign countries for exportation to United 

Sea Cees oes RIE rN ody. See eR Ry er shel on 329.10 
importation, applicability of meat inspection regula- 

ST ee eg a Naps Re OE Sea STG ey 329.12 
mm ported,to be handled as domestic... 12 2.22eeeecu be 329.13 

Horse-meat inspection: 

AeettIOns Fequiring COMNCeEMNaAtiION ... 6-4-2242 oe cha gadce 329.3 
PIR OMAGE CUNO BR AGLOMNE 3 oct ees as. ie neh Set a ee 329.4 
Cermiucavion for Norway... 4.25 =. 2 = 202. beet aah 329.7 
ecentineation for Phe Netherlands4s220 4 22 ooh wien 329.8 
CRBC ONMOA EMI DELS e285 Ae a Ss a Sk hee le re 329.5 
CXMOEL Stamps ANGrCertMicCaAles. . — 42 2 5 eye ce ieee 329.6 
Tian nl la beha st so< fea es a ten spe No we 329.4 
meat inspection regulations, applicability_......_______- 329.9 

Horse slaughtering establishments: 

MEMO TUN IMTI OWENS IOC CLION ooo cp ee oS mt th ner Ere he 302.3, 329.1 
separate and apart from other establishments_________- 329.2 

Horses: 
captive bolt stunners, used in slaughter of_._........--- 380.15 
freanmueoused in. slaughter Ol 2.2. 2 eo 380.16 

Hours of operation at official establishments: 
designation of by inspector in charges. __ = _2. <2 307.3 
notification by establishment when work concluded for 

ESTA ec ate i gb I i oh a a hn De eee a. FIST 2 S02 
overtime work of meat inspection employees__.-------- 307.4 

Humane slaughter: 

Federal Register, publication of names of establishments_ 381.1 
aem@atieavion: Of CArCasses. 2... seca ao 4 one eos at 381.1 
i Se COC Kan Perm ek ib i ed ee A ine Lo ee eae 380 

Pry daiidseysiss parts intested With. 2 -- 2256-5 a daje dacmgs 311.26(a). 

Hydatid or fringed tapeworms, livers condemned due to__._ 314.6(b) 

Hyperimmune swine: 

GmLe- Morven WispecwOM ec 0.4.0 2. 2 os aeoe eee 309.7 (g),(h) 
bled before entering establishment._....2....2...--L.- 310.16 

Icterus, carcasses showing any degree of__....-_...---.--- 311.20 

Denes CoM setece. Vt eee 6) le le de 340.3 (a) 

Imitation: 

Pe inige BCOUIFCINEMES Bs So 2 2 sb eee 317.8(b) 


meat food products in casings, bearing characteristics 
RCE Sar2, ate a oye on andi ee a ee 316.13 (b) 
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Immaturity: Section 
animals marked “U.S. suspect? a. ol thot Sees 309.5 
carcasses condemned forls ot. 4 . Vl IS0 eee ae 311.30 . 

Immediate or true container, definition. ............_____- 301.1(y) 

Import. certificates approved foreign. -._=..--2-=-_-.-=--- 327.6(e) 
canned corned beef additional certification RL Sa eee fee Bu SMBZ POM 
adeserrption Of consignment: 2.2. ee ee 327.6(c) 
foreign certificates, acceptability of approved_________- 327.6(e) 
HOPG ICAGs 24253 2 se TAU Se Se Ce oe Or 2k 329.11 
INStruCtiONS CONCETNING 61ik ta oe oa eae ee 327.6(b) 
Dork products. Le ee. TLE oy Oe 327.6 (), 3b? Aue 
signed by forcian officials ¢ Use Re tes gee ee 2 
POCeined POrmA tors: De Mie. Du ee ee ee Boy. Hae 
to be delivered to inspector at place of inspection- -____- 327.6(d) | 

Import product: 
after entry to be handled as domestic_..._.-......___-- 327.20 
applications for inspection. Of . - .-=. .2-22.,525+52 eee" 327.7 
approval of foreign official establishments__________- 327 es ) 
burlap wreppines vised en. -.~ = 22-2 aes eee Sees 
canned, inspection instructions__.__-__- 327.3(f), 327. ee 307 id 
eanned, shelf size, incubation of... 222 eee eee 327.8(q) 
carcasses and parts of carcasses, tissues removed_--_-_-_- 327.12(c) 
certificatesipequired: fers: =2. 4 boss eee =. Bel ees 327.6 
chilled fresh. tmeat..:sssoc5)esic5-525 hte ke ere 
condemnation of unwholesome_________________- o27.12(b),. (a) 
containers, marking — 20. 2 oe oso See et 327.16, 327.17 
conveyances; equipment of - --.522 252 222 We eo eee 327.10 
eligibility of Topeign ¢oumiriess =2<.~s2- -30 Ss fe Bee 327.2(a) 
entry prohibited if foreign inspection not equivalent of 

that im GUnited States: — oe ee ee 327. AN @) 
equipment of conveyances___---.--- Saaihie poame ke Geee 
facilities for inspection Wet. = oY Say ee ee 397, Sie) 
foreign countries from which eligible upon certification__ 327.2(b) 
poneral remmurements. 2. So Sees Og Te 327.1-327.21 
LG) Sg Cos (a et eR Alpe A eRe pe ing A ne hy ak me ee 329.10—-329.13 
identifying as inspected and passed___.....-...._.--- 327.12(e) 
pmporemeay sealer == :-<aso0 2 tee WL eee 327.9 
edible tendered fate. = 22. 2 ee Po 327.3(e), a 4 
PiepoCiO Gn Olete 2 sos 2s te ee ee eee =e 327.8 
Me bellng-requiremente: Ih Uli Meee aes ee eee 327.3(c) 
marked inspected and passed _.-_-...-94-=---r4-ace 327.12(e) 
marking and labeling requirements. _.........--- 327.16, 327.17 
marking of-earcasses and parieo sa ee 327. Sy 
meat trimmings in pieces too small for eure 2 Te 
movement prior to inspection._......-..-=--. 7.9 ay” : , io 


MANS. COnFOrn tO TERIA vIONS. .- ede 2 eo ee 
part 327 applies only to products from cattle, sheep, 


SWwanecmieepontcw: <= sos os Pee ose ee ee ee 327.1 
Personas use OF CONSIGNED ee ele ee ae 327.18 
preservative and coloring requirements____.....------- 327.3 (b) 
prohibited entry if restricted for sale in country of 

ONG ha. 5 L2G enl eee ae ueae eee sees tae ee 327.3(a) 


rocel pts for sani pieces =o 552 sosss ee ee oe ee 327.13 
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Import product—Continued Section 
Merused entered eats 20 Cees) ets 327.15 (a), (b) 
removal of product not Giaulied EAR PEH 2 BOUT ett 327.15(c) 
Rapercs mt Werder pointe. 28 cee Ui OP Sa 8 327.8(0) 
reports to Customs concerning. 2522 2c Eee ele 327.15 
Poecurned. U.c., not inipertations, see JUSS Soe 327.19 
rubber stamps, marking Customs papers__....-.------ 327.8(p) 
sample inspection of frozen fresh meat._.__..__-_---- 327.8(m) 
SAMO) lesen tae cocoon eee otek eee iu ee eeeatt at) CANE SE 327.12 
Sanitary handling, requiremenvouccese! i susl i Sle lu ls 327.10 
BOMICOUCOEA oh hice oes oe eee Bae cae Se 325.1 
OND 2 ES ARC SEE, Sele ae en ae ee RE REY 2 be 327.8(k), (0) 
BORIS RECA ee ak a ne eae ee ee ee 321 9(h) 
shipper’s certificate required for transportation of____-_- 325.3 
specimens for laboratory examination........._______- 327.21 
U.S. inspected and condemned, marking.__..______-_- 327.12(d) 
U.S. refused entry, inspection stamp_______________- 327.12(d) 

Imported-Meat Act, definition.2- 0... 2.22. 22 Soe ee 301.1(b) 


Inedible products: 
compartments and rooms for, separate and distinct from 


GHOSE For CQIDIG DrOUUCto3. occa we meee en Soe ee 308.3 (e) 
departments, maintenance in acceptable clean con- 

(5.1 Ca. inna edie pie tie at cE citi ate PS Sue NOLES 5 gytl  cane, 308.13 
fat, inedible, receivable only at inedible tank room_-_-_-_- 313.5 
CALE ERS 5 90 aaa a Rei RU SP 316.18 
arene Or.eonesiners fOloL eo oe eee oe et he ote 308.5 
uninspected tallow, stearin, oleo oil, exportation of. _- 324.4 

Inflation of carcass with air, prohibited............-...--- 310.13 
Ingredients: 
and substances to be clean, sound and fit for human 

DOCU ies oe Ss eaten te ny oe Pee oh a tw cets ah 318.6(b) 
blood, for meat food products, requirements_______- 318.6(b) (8) 
Havormses, Gesienation. 6 osicnd Joo beck en gag See pees 316.14 
ham fat in deviled ham, permissible amount______- 317.8(c) (38) 
hae biosd- not cdsble.22205 siddeze secccrwe. Wi ele 318.6(b) (8) 
intestines not to be used, aSeucud cts clelosse aus. 318.6(b) (10) 
kidneys, preparation and inspection..__..__._____--- 318.6(b) (4) 
listing of in order of predominance__..._____------- 317.2(b) (2) 
list. of, labeling requirementusie 250 lsU lea clube 317.2(b) 
Marking product with tblistielse: asus lise fie eles oe 316.14 
paunches and stomachs, preparation....___.___----- 318.6(b) (6) 
DeUlily PrOdUC ues os Se ee eels 318.6(b) (12) 
product fabricated from two or more_____----- 317.2(b), 316.14 
salt, sugar, and other substances, addition to prod- 

Riel, a. apa dic eeceicaid iyt akin 318. a v 


BDices designe tiotic a .taooldel lias ebisel seca 
spinal cords not permissible as ingredient of edible 


ECC oe see es ee Loot as 318.6(b) (1) 
terms, descriptive, labeling requirements___-------- 317.2(b) (2) 
testicles not MGM RIIG AS ok on 2 ook eee ee eee 318.6(b) (5) 
to be approved by director of division____..-.--------- 318.7(a) 


Injured animals, slaughter at unusual hours___----.------- 311.29 
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Ink: | : Section 
for marking product, furnished by establishment_-_--_-_- 316.7(a) 
green, restrictions on.use of Juba -bwedeu bets Jah 316.7(a) (3) 
ingredients, harmless and approved__..--------------- 316.7 (a) 
purple, only, permissible for marking carcasses -__---_- 316.7(a) (1) 
samples. stubmittalef cs. sateen Joes A heat 316.7(a) 

Inspection: 
Seplication fern: .22 ised) deo coe al ete 304.1, 304.2 
Ssta blishme its-Tre Quinine. 2c.coco See ee pei te 302.1 
éxamination:-prior. to inauguration: ices vil beoel soe 308.1 
fOr WiOIAWONS . oo co cele ones vetoes eee eo eae 304.6 
RNIN Ol is a ct kee eee eee -_ 304.2(c) 
Morse meatand products... ...sseccee- <u Ae 329.1-329.14 
inauguration of. wianebses) dos Seine abet dsay 2s 305.4 
not begun unless requirements met___--_---_--------- 305.3 
withdrawal for violation of regulations..._.-_---.-_--- 30D;5 


(See also Reinspection.) 
Inspection legend: 


all inspected and passed product, marking with______-_ 316.10(b) 
approval of abbreviations of marks of inspection__----_- 316.1 
brands bearing inspection legend, in custody of inspector - 316.4 
brands furnished by the division, keeping under lock__-_- 316.8 
carcasses, inspected and passed, marking__________-__- 316.10(a) 
(212 THA (0.1 CL ae ee naae aes ry a Peeper veers Se ateee tee eee: eter) 
illustration— 
and Instructions TomceMmings 2.2207 Geo 317.2(b) 
DRG Orde vice 2" Sa, oc ae eee koe Bee eee 316.4 
dompsticvmest Tabele. = r= So oe ne ee ee ee 9 
borsesmea ts OramiG See ee ee ee ee ee 329.4 
horse-meat, domestic meat label. ____------------ 329.5 
marking devices, approvai requirements___------------ 316.2 
meat food products in casings, marking__________-___- Slows 
TAIGUBO w soc Se SOO 2 Ud EE IO. ck 323.2 
mixtures containing product but not amenable to Meat 
Inépection-Act sinter Gueg in Uy) sone ivi eae) 318.13 
primal parts of carcasses and products, marking with__ 316.10(b) 
requirements pertaining to-labels_L..2.....2.-.2L 22222 317.2(b) 
reuse, of, regulation against ei 240 alee ae 317.10(a) 
sconcils nob. to bear..w.s «Le sure pel Jo. eee a ee 317.2(c) 
to be carefully applied and securely affixed_________---- 316.6 
to be clearly and legibly applied to product___________- 316.5 
use permissible only under supervision. _.________----- 316.3 
Taepection sticker,.afixed to-labéle..1. 5 see IU 317.2(e) 
Inspector: 
definition of) cules se oe asain. Joie... aut AR 301.1(g) 
implements.to. besiiwnished .DY .2.26 2 sees eee eee 307.6 


maintenance, hands and implements, in sanitary con- 


dition. -1o.. JUG VARS SE SeCiae Cee. Se 2 Sar 307.6 
(See also Employees.) 
Inspector in charge, designation-efes 2eiis lou ule 306.1 
Intestines: 
fermenting not permitted in official establishments_. 318.6(a) (8) 
not permissible as ingredienta.-.=...2.<2us2.-<be 318.6(b) (10) 
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Section 
Kidneys, preparation for use as ingredient of product----- 318.6 (b) (4) 
Labeling: 
ORO Gls te e290 ew eee ee Se wee oe Sete 317.4 
bearing inspection legend, distribution....._.-.------- 317.13 
Cormpliance with reculations. ..2.-<2hi4ecex fees tae 317.11 
containers Of Import; product. hs s.2caxcunsececics 327.16, 327.17 
ANT CCL SINAC EO Se a eg On rn to tkes Gta are 328.2 
coverings not to be false or misleading___...____.__-- 317.8(c) (5) 
export, product containing preservatives_.___..-.-=---- 318.8(a) 
faise oF GeCeDbIVie DAMIGS 4 le eee ye St ee islet Bre 4 ory 317.8(a) 
Peocnapiicas termi. 43a pes eek chee eee betas Oulidice (©) Ch) 
PG IGIDY FAC SIO NG 02/2 a0 ee ean ears Bee ROM Cn ed Pals 317.5(d) 
Horse«meat-ind Produeti. (2s ce dayee ses eet acess sss 329.4 
IMLOPIN AGlOM TEQWINeG OMe ooo 2 ie so So we wee eerie 2 317.2 
inserts and like devices to be submitted for approval__. 317.4(c) 
RT NS URS ee Rae. oS ris cote er Re eee ea 316.19 
MOdINCAtION Of ADProveG._.... .. .. . sec Gate bee ewye co Lz 317.5 
\priuneed in foreian languages d feurlsg adele iG. o54 Shiel 
product im Imitation Of ang@vhens oo. 2c)S nd its Bhs 317.8(b) 
MO MOC re 8S = Regh ll ayerey rah Pees coy So Gye Spl ee Bape p< bye 317.12 
removal of on reinspection and condemnation of 
OOUCE 2 ese Dee Doce Ean hat Pepsin by opm tet 318.1, 318.2 
rescinament Of ADDTOVAIS. oo ease Qoub wt ence ees 317.14 
BKELCHES Or-prools subMitted 2 oo e252 eo yee BEBE 317.4(a) 
statement of quantity of contentss.._ 2s. fcsenl-uh - 317 .S(d) 
tank Cars Of ea tole products. s a6 sia: She fevclsezls Sue se 316.16 
“water added’’, for ham and other pork products__-.-_-__- 317.8(b) 
Laboratory examination, shipment of product for__--_- 318.17, 325.17 
amb spring, labelme Otass.44 ina. we eleen Dooce eo late 317.8(c) (4) 
Lard: 
and rendered pork fat, equipment used____________- 318.6 (a) (3) 
carcasses and parts passed for cooking, rendered into_ _- 315.1 
labeling farm style not permissible unless open kettle 
PENG CHEE < 625 eet tuen in Ss vere allied ed Smerigod! 317.8(c) (2) 
INN iE Mie 0 3 Sh Ys 8 6 Se ne ae 317.8(c) (18) 
Fear Ge os ie ath Ar eit on tote ep ea ee 317.8(c) (19) 
mixed with’ rendered pork fat.<260 ssoigescai- sees 31:7.8(¢)(21) 
BAIN IBeCrVACO Se ro ee wn, eee ab tae S01 
Heptospiresis; animals reacting totest__. .. eset Does 309.6 (b) 
Lima beans with ham in sauce, content of____-_------- 317.8(c) (46) 
Listeriosis, carcasses marked ‘‘U.S. suspect”. _______-_----- 311.36 
Lithographed labels, paper take-offs, approval__________--- 317.4(b) 
Livers: 
earovuenOsis, aileeteduwith ! 40 66 cw eo eee Swe 311.33 (a) 
econdemed, disposed of as. fish feeds, = oncaa45 2 eee 314.6 
COomime Nee ninee kw ea a a ee ea 311.33 (c) 
infested with flukes or fringed tapeworms_--_________- 311.26(e) 
marking with inspection legend__..__._____..._. 316.10(b), (c) 
sawdust, spotted, or telangiectatic conditions_________ 311.33 (b) 
hiver products, content, Ofaclsoaca] 225)4 24 aL tannee 4 317.8(c) (86) 
Loaves: 
browned in hot edible oil or flame________________ 317.8(c) (11) 
preparation when so-labeledds ob baa » sourere tn. Merete 317.8(c) (Q) 


766—7\31—65—_16 
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Local authorities: Section 
cooperation -with= JUG a Oto UL ee Ob eo ei SOs a one, 
definite cooperative arrangements with.._-..__.._____- S2232° 

Lungs: 
calf, cattle, and sheep, inspection of__.....___-_-___- 310.17 (a) 
hog, not saved as-edible. ==... Te Pe es Se 880.17) 

Malignant neoplasms, carcasses affected with_.____________. ro a a 2 

Mammary lands. —<-r eee rr ee 310.18(a), (c) 

Mange or scab, disposal of carcasses affected with..__-.__-- 311.22 

Marking: 
approval of abbreviations of marks of inspection____-_-_- 316.1 
approval of brands and devices furnished by establish- 

MCN UE << oie ee eee ee ee oe 316.4 
articles not to be moved from establishment unless mark- a 

OG BA POOUITOD = = nn re SY De ee 316.5 
branding and identifying products, detailed require- 

MCN. 2 2a ee he tee eet ee ee 316.1-316.20 
b¥ands, control and me. 2 2 I 2 See 316.8 
brands, ink, bearing marks of inspection__.________- 316.7 (a) @) 
brands not to be false or misleading. ~___________.___- 316.9 
brand used in lieu of domestic meat label. __________- 316.15(b) 
containers of product for export..2 ells ue ee 316.15(c) 
horse meat and product... o<sccancesesessesccs 329.4 
improper use or failure to use.....[..2- 2.22 2 Se Bea 
1YVCOIDIG GPEAHO. 2 pce caencee ent ASUS Ee Ord eee 316.18 
ink to be furnished by establishment. ._____.._-_-___- 316.7 (a) 
meat.food products in casings: .c 222 CEL ae Eee 316.13 
meat food products other than in casings__.____._____-_ 316.20 
preparation of devices without approval prohibited_-_--_- 316.2 
removal of original mark on reinspection and condem- 

RATION Ol DION Clana got nese ieee ce cee 318.1, 318.2 
rubber brand on container of product*for export... - 324.1(c) 
shipping OONUAINGrSL. OS 2 1C) Ducat PF teg UG Boor 316.15 

Meat: 
animals exposed to radiation, disposition......_...----- 311.41 
UENO no oe kc oo ee te ce meee she teresa 301.1(u) 
term not to be used in misleading manner_____-_--- 317.8(c) (12) 

Meat byproduct, definition 2. i. eet ee 301.1(v) 

Nien Grune, 1GHONUG. -.o 5 sccwaaseereciecseneemelee 317.8(c) (15) 

Mea Mit. USG-Ol COPMi. pc ee OU ee ee 317.8(c) (50) 

Meat food product: 

COMMON a otec saves. J te ae ee ee Le 301.1(w) 
in casings, marhing OT Vila alee ele SA ste 316.13 
marking to show list of ingredients. ................-. 316.14 
mixtures not coming under Meat Inspection Act__.--_- 318.13 

Meat Inspection Act, definitions) 202.22. 2222 2 halle 301.1 (a) 

WECAU DICS, CONLGNUs. ocancte ct eoeckceemereloute eee es 317.8(c) (61) 

Meat ecews, content... 750 Sa Sead ea ee 317.8(c) (30) 

Methyl polysilicone, added to rendered fats_______----- 317.8(c) (64) 

Mexico, horse meat eligible for importation from_______-_~- 329.10(b) 

Mixtures not amenable to Meat Inspection Act__.__----_-- 318.13 

Monogrycerides, added 00 1AtS cc. nckn ye aoeee wee 317.8(c) (43) 

Mules: 
captive bolt stunners, used in slaughter of___._-------- 380.15 


firearms, used in slaughter Of.......42 2. Siecenthiod Beek 380.16 


ld 


INDEX 235 


Section 
Muscular inflammation, disposition of carcasses or parts._.. 311.38 
Name and address of manufacturer, packer, or distributor: 
labels, use on not to be misleading____.___________-_ 317.8(c) (3) 
on label, qualification requirement_________________ SE7.200) 3) 
required labeling information ._...22222sss2c00-1 [2.222 317.2(b) 
Name of product: 
certain terms notvappliéable. 22 272 be 317.2(b) (1) 
lnbeling- information required 2 = S22 Jesh 2 et 317.2(b) 
- ‘ie meme required 2005. 0) ue se S| es 317. tps 
Necrobacillosis, carcasses affected with__.____________-__-_- 
Netperianas. horse meat fore 222242222 82ee ia so ee $329. 3 
Net weight statement, not to include packing medium__ 317.8(c) (17) 
New Zealand, horse meat eligible for importation from___. 329.10(b) 
Nitrate, potassium or sodium: 
Béecepca mle ingredionus. 6 Ses 29. 930k bk ke oS 318.7(b) (1) 
unacceptable in product labeled ‘“‘fresh”’_._________- 317.8(c) (6) 
Nitrite, potassium or sodium: 
geeeptable ingredients (224) JON eee a) ie 318.7(b) (1) 
unacceptable in product labeled “‘fresh”.___.._____- 317. a) . 
Norway, Hore meat-for.<- =... 2Suol eR Sse es ee 
Odors: 
disposition of carcasses and parts___......_..._--...-- 311.40 
suppressed when inedible product prepared_______----- 313.2 
Official Gstablishment, definition. 22 202 Jo. <2 So eee 301.1 (i) 
Gaicial numbers? assignment of 2) ses 202 5S eee 305.1 
OMiciabghationrtdomnition® 201i ee iio WO Leis Cad 8 301.1(j) 
Oleomargarine: 
colored, containers and labeling_____.-__-_-_----- 317. a7 a 
definitions and standards of identity_._._.__._._._---------- 
equipment used in manufacture____._._._.__---------- 318. bt) 73) 
WiAUEr nina 6 USC 4) oe eee CID 317.8(c) (25) 
Oleo oil, stearin, and stock, false labeling.__.____._._--_- 317.8(c) (22) 
Organs and parts to be held pending final imspection of 
CEO BS CDSS ark St Steed, ties NE on 3h Ad Rea) 2A 310.2 
Overtime work -of employecs.....oo...-.2.....J85. ees ees 307.4 
Oxygen interceptor, use of term____.._______--- 316.13(e), 317. ee 
Packages; foreign meat, sealing... 222... ci. .2 LL lell 327.9(a 
Packing substance, declaration on label___...._..------- Sie 8(c) (17) 
Papain, permissible for treatment of steaks__....------ 317.8(c) (56) 
Paraguay, horse meat eligible for importation from_____--- 329.10(b) 
Parasites: 
NRE taiiy yi MOS ed ere es ee ne 314.6(a) 
Mpaiged tapeworilss oo. bol iG. ool Bees eaaese eee 314.6(b) 
er PrsGC cr wOrims. 2205 5. ae eee eee 311.26(c) 
RUC VES ee oS ei oe ee 311. 26a), ce 6(b) 
livers infested with flukes or fringed tapeworms. _-_-__-- 1.26(e) 
Mec Uransinissiple torman.. bs. 26) cee deplectet ets ae ree 
mapewerm ¢ysts, sheep. <...i4--¢-eteo nee eee 311.26(b) 
Parcel post, deemed 4, Carrier... <-csereuecdecess oo. 325.2 
Passed for cooking: 
carcasses and parts, rendered into lard_______________- 315.1 
Hiet.reucered ime lard sos ee ee ee 315.2 


SUB GINGIE DONE oo obs St oi ea ee RI eee iret 315.3 
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Paunches: ; Section 
preparation of, for use.as ingredient... ..2--2.-2+2 318.6( ?) oe 
shipment of, under GEA be Lines ees wept te testes 

Perishable, keep under refrigeration, label._________ eee. 318. es 

Permits, specimens for educational and other plirposesi.. 25< 314.5 

Persson detimition-<.. 4... << ..0s 2eeeeeebtine ealiscat i» 80 aa) 

Pesticides, :residuesrOr. . oc. =.-.2.- Soon ee oe ee 318.18 

Pharmaceutical purposes, glands and organs igDs Facts sat isk (318.15 

Pigmentary conditions, carcasses showing____.____--L----- 311.14 

Pigs feet, pigs knuckles, labeling to show presence of 

DODESS. 2 se wore ke oe ee eae ats: si ol) 

Piguies, removal from carcasses... /.  seteea se eee eee 

Plans: 
remodeling establishments and new structures________- 308.2 
to accompany applications for inspection_____~._------- 304.2(a) — 

4 to be furnished: in advance of construction._.........- 308.2 

ork: 
eured; packed.in. borax, for exports 22 usatbes se. aes See 318.8 (i) 
fresh, treatment for trichinae not required.._....__.-_- 318.10(a) 
refrigerated to destroy trichinae, shipments of___-___--- 325.9 
treatment for-trichinac, instructions .-2s2.<5.i4.4-4en8 318.10 

Porkieatisage, COnbens Ol... 5... “Sheever eae s 317.8(c¢) (40) 

Pork shoulder picnic, canning, weight_-__._.._..._..-__-_-- 317.8(c) (57) 

Pork with Barbecue Sauce, content of..-......-....-% 317.8(c) (48) 

Potted meat food product, COMtEND Of - eaerecss. soso te 317.8(c¢) (39) 


Poultry products, as ingredients of meat food products_. 318.6(b) (12) 
Pregnancy (advanced) or recent parturition, animals handled 


AS SUSPCCts OM BCCount, Of 1. FS. oc aSen eee ce. Seageee 309.13 
Preservatives: 
borax, permissible for export product. 2 2.1. ne -eeetweds 317.9(e) 
import product must conform with regulations__--~-_-- 327.3(b) 
labeling requirements. 2". 22 oe eee ee ed ore 317.9 
product for export only..sceddeel aul es oe eee ees 318.8 
product packed. .withiforexportwes J0.4- 4b ct wigeq-Fs 324.5 
unacceptable, tagged “U.S. retained’... ..2..22-.<28 318.16 
Primal parts of carcass: 
iiarking ‘with inspection legend _~ -a-u7i-t. eens absesee 316.10(b) 
transporting for further processing osteo eee 2 eee ee ee 3LOcLt 
Pracdases ito. be supervised... ... pute 2s-0e ose. cee 318.6 
Processing substances acceptable, chart of_-_-_--------- 318.7(b) (4) 
Products: 
canned, offered for importation _-—-_-_--- a gee Rie SR res oh Bato) 
GennIOMS we 2 22 ee A oo hee eee oe See ee eee SOLE (x) 
disposition on entering official establishment_____-_--__-- 318.4 
shipments under cemlue oe. scac2scers och TEI 325.9 
shioked, Welehtof..@¢sccccebees ees bse ses Rewer 317.8(c) (49) 
substances acceptable for use in processing, chart of-- 318.7(b) (4) 
too small tobe marked. with brand. USil Sele Ss 310.12 
Puff pastry shortening, water-limitation..--.-..-22_---+- 317.8(¢) (25) 
Pus, parts of carcasses contaminated with__-__-_-_-- See edn ee 311.15 
Pyemia, carcasses affected: With: 22244.5~< o0ccsmer ne os Sidck i.e 


Radiation, meat from animals exposed to_....------------ 311.41 
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Reactors: Section 
brucellosis-reactor goats not to be slaughtered in official 
ZS |S SUN GUO TYCHO Me a el ag ane ga A Ra 309.17 
marked U.S. condemned, to be autopsied___________-__ 309.3 (c) 
to tuberculin tests, handled as suspects______________- 309.11 
Reindeer Inspection Service... =-..-2-.ss2s2222s222220L202 340.3 (d) 
Reinspection: 
nrst.draw-olf from tank cars. 4 220 22 YE ed ES 318.1(c) 
iOZeEM-proauct, etrostings =... LSB Ee Bu 318.1 (b) 
meaus accidentally comed 2.12222 2s ee As Oe 318.1 (a) (1) 
Olen. Ws Ne ee sealty 42 sau ast Se ee Se ee Ses 318.1 (a) 
product entering official establishment____._________-- 318.4 
DTOSMETS SUD I@CU OSs sees Oe Se es ath Bey 318.1 (a) 
rehandiing unsound produets. 220..2220. 222-2 Lt 318.1 (a) (2) 
PetNrnCG PTOCUGiS. 20 Jt lo. 2 foe Sie eee es Aaa bS 318.5 
Wes. retained) tagging prodiicts'on 22201 5 sae Dime. 318.2 
Relabeling: 
canned product contaminated by flood water _------- 318.14(c) 
Sprochice crecuirements Later bok OU a ee Ol? 12 
Rendered pork fat: 
C8 STILT 7 RAR Aaa ep ee hye Ce Seem ey SP SEE ANT. AEE 317.8(c) (20) 
maxed with lard, labeling Of... 1222 se. 2257 eI 317.8(c) (21) 
Rendering carcasses and parts into lard.......-.....---<24 315.1 
Reports: 
Guise ese sob de se ete eee 1G See ee eee 320.2 
establishments to furnish information for_._.____________ 320.3 
WSOC MON 5. ota eee et ee OT UE Be ee A 320.1 
Oil SAMIGAMON: fo ee ee eee BS eee) LN es 320.4 
Fescimdment.of label approvals... .:=.--.. 0.220 ls Soe 317.14 
Research,.animais used fore sv Pos. te feu) ee ee 309.20 
Residues, pesticide and other biological. __________-__-_--- 318.18 
Returned product: 
from foreign country if U.S. inspected___________-__-_- 327.19 
AIVLCTS tACe.S OIPIMCDU Olsinc ote sehen cee el oe Saas 
POMISpeewWwOle Of pcos ascceeoe reece ce een ate oe 
mgasy Weel, CONtEN Of... 222 ope eoon eels kW eee okt: 8(6) (43) 
Rooms and compartments: 
Cleat AAG SAMICATY wae 2 oe 2 oe eee ee RE SES 308.7 
MOOSE SVUCINM SING 5 cx cho F re eer be eI See oe 308.3 (e) 
for edible product, separate and distinct from those used 
FOmmedibic Product..Suis WO Bole Yao ee eee 308.3 (e) 
MCC TOMES | ANUROUOre. © = sac. ice 2 oe eee 308.3 (f) 
Mee OL.SLEAiIl ANG Vapone amis oo 200! eed Oe ve eee 
objectionable material not to be stored in._._-.------- 
Buiaple inspection, foreign meatl 2/0. La Ons aaa) ae 
Samples: 
empore Products. . castes k lo Geo sul 27 baer 
eaken. WithOuL.cost, to divisiOn. <......<.aaese ee eee 318.9 
Sanitation: 
MebANed. BEQUITCINCIS cca nna cn cca cea 308.1-308.15 
examination of conditions before inspection inaugurated__ 308.1 
exclusion of flies and vermin from establishments_______ 308.3(g) 


operations, procedures, equipment, to be clean and san- 
LS hoe Re es ey ie peSR Bent Sey Spl he Sapa ee 308.8 
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. ; Section 
Sauerkraut, with wieners and juice, content__-~_-__~--- 317.8(e) (45) 
wpa 
dition of certain ingredients. ___..........-- 251. S24 316.13 (ce) 
SMUG OOKOE ads cunickenn edbuodiaseck Ehiuwwtad 316.13 (e) 
Se ee eee Sr eee eee - 317.8(e) (40) 
farm style or country style, restrictions.....______-- 317.8(c) (2) 
ingredients, marking product with list of_.-__-._- int iagew 316.14 
inspection legend on, marking. ..-...-.------ pa sheet bees - 316.13 
labeling to show name of added extender. -_-_-_-__- ~.2 317.8(ce) (16) 
liver sausage and liver products, percent of liver in__ 317.8(¢) (36) 
marking, artificially colored s oii sc cundats culickeeSe 316.13 (d) 
marking not required when processed Th COnGeniscads 316.13 (h) 
marking when size larger than customarily sold at retail 
RG 2h. des ek ee eee asl mteeeta. ance 316.13(g) © 
meat food products resembling, marked “imitation”. — 316.13 (b) 
requirements for marking.-..........--------- 316.13 (e) to (h) 
shipment between establishments for Secibar processing. 316.13 (a) 
treatment for destruction of trichinae___.----___- 318. — ©) g 
Sawdust condition, livers, disposal of...........--..--..---- 
PS GI) BINOR as Se i Rn nice Se $308. é 
Serapple, content of... - (a<anknste gue easeeeeuee 317.8(¢) (34) 
Sealed cars: 
breaking of import-meat seals.............-.------~- 327.9 (h) 
breaking seals in case of emergency_-..----_- een 2 325.16 (b) 
impart Wine... cwcdwacic commie’ cabs eh) aitiads 325.1, cine . 
loading or unloading en route prohibited___.__._.___-_- 325 
notification regarding shipments-_~-----------32 25.6(d), 325. a6) 
WOAMONOS HhINNO 1... «can we he ene Dah exten 325 
pork refrigerated to destroy trichinae, shipment in. 318.10(e) (2) os 
product requiring special supervision, shipment in_-_-__- 325. 
seals not to be tampered. with... .... <2... ckescul. 325.6 (e) 
transporting unmarked inspected product for further 
PPGROTIN Gn cc ohdnceinncs one aoe. cee 325.6 
Rt: SRR, POR nS cee Ln nema ee 327.8(k), (0) 
Second-hand containers: 
ingpection snd cleaning Of... ~~... 2. snc ncccnh 308.12(a) 
PAO Gl WRTRIOO ons cans xn deen weed tee 317.10(b) 
Septicemia, carcasses affected with...._...--_- 311.11, 311.17, 311.18 
SATU. OOGT:: SM 2 Koch te ries ola keeles GLE 311.21 
Shankless and hockless, meaning of terms___.....-.---- 317.8(ce) (14) 
Sheep: 
captive bolt stunners, used in slaughter of__._.__..--_- 380.15 
carbon dioxide gas, used in slaughter of. .......-.-.--- 380.5 
electric current, used in slaughter of-._..-......---.-- 380.30 
firearimas, used. in slaughter of. ~~... one ne 380.16 
Shipper’s certificates for interstate movement: 
STOMPIGE BOONNO nc aucinee ua Sea eens 325.10 
TATU CPUS WON Ra ss oie cian 4k duu ennciunl see 325.11 
SHAG RH GHG... «oda uncnanenennnss scutes a 325.15 
- import product for consignee’s personal use_____.___- 327.18(c) 
inspected and marked product _.-..-...-.-.--------- 325.5 


inspected product, unmarked --............--...----- 325.6 ¢ 
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Shipper’s certificates for interstate movement—Con. Section 
product requiring special supervision. ....-..-........ 825.9(d) 
TOU TOREULUS TOY: 6 cw wanec wees ewns annem ae kal a0 opie 3265.1 
Rete MITC ONS wis cn ore. a be ane aawie wie ae ee 626,138 
uninspected, or inspected meat, known to be unsound... 325.14 
waybills as evidence of certification.........---.----. i Gadiba 
transportation as part of foreign movement....-....... 325.8 

Shipping containers, marking......... 2.0.20... 316.15 


Shortening, prepared with meat fats and vegetable oils. 317. 8(c) (26) 


Skin or hide left on, carcass dressed with... ._- wna 4 LO 
Slack barrels and similar containers: 
contamination of product with wood splinters... 2... 308.10(a) 
OT vas he a edna eh sign cians A nA aaa one a ae 308, 10(¢) 
second-hand, cleaning of.......--------- Teh We sige tah A 308. 12) 


to be kept clean ia Neacoiee braid aie arn a ey = 


.~- 008,10(b) 
Smoke flavoring: 


added to meat food products in casings... _- . 616,138(c) 

marking of product when added__.-- 2. _.. 316 .20, 317.8(c) (58) 
Smoked products, MU OBIE UG cobain leaden ae Piaf BF al ath 317,8(¢) (49) 
Spaghetti: 

sauce with meat, meat content....-----.. canwnem: Gilgee ae) 


with meat balls and sauce, labeling... . 


_. B17.8(¢) (32) 
Special services: 


eA wed ean SA ig ek wid wae cae ws hah tai f 340.5 
SS Ph od a ge ie id a ote tien cw od we a di 5340.3 
aT Es er i dm wien She'd At dete Wher ste ee ee si tadlates 340.2 
Er WOON Alc desrnenw an di agawecin dee anadend 340.6 
SOC A CURLED son woe new eependnganeiagnn ai ta ss sak deel 340.7 
ea ee Aa ins w te nid alg ae desk edn eceiel aie eae Mi 340.3 
Specimens: 
educational and other purposes, permits for... ~~ _- de 314.5 
import, for laboratory examination........------..... 327.21 
Spermatic cords, removal from carcasses._..--.----------- 310.7 
Spice, spices, and spiced, parse ty, of terms... -- aaa 317.8(c) (7) 
Spinal cords, not permissible as ingredient. __—__- aie 318. 6(b) (1) 
Spitting, and inflation with air from mouth, prohibite Waa ce 308.8(e) 
PeGUCUs, THC OW COUMMINOIE. odcmnt ma dvwwcnwen May nkwigsio ait 317.4(d) 
Sternum to be split at time of slaughter_......_-_____-___. 310.12 
Stockinettes, exception to labeling requirement ....------_- 317.1 (a) 
Stomachs, preparation of as ingredient.........-------- 318.6(b) (6) 
eIONE DROUIN. OWE atom ahha a ee ae eed ee capi ee wali 380.15 
Subsidiary establishments. (See Mstablishments.) 
Substances, chart of those acceptable for use in process- 
Ma hark ale waa x Seal eect pe en ee ee Te at a Iw 318.7(b) (4) 
hee ocated animals and swine scalded alive....-.---------- $11.82 
wine: 
captive bolt stunners, used in slaughter of_..---.-----.- 380.15 
carbon dioxide gas, used in slaughter of.---.---------- 380.5 
carcasses to be cleaned before iucising.._----..-..----- 310.11 
electric current, uscd in slaughter of .----------------- 380.30 
firearms, used in slaughter of .-----------------+----- 580.16 
BERCHINNNUNG...0c nnn ncncarncntadenardndtawna ee 400.716), (h) 
hyperimmune, bled before entering establishment. -_-_-- 10.16 
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Swine—Continued Section 
injected with hog cholera virus_____-__- 2 ee ee Phe es se 311.5 
other than-lnypermiune. 7552 oc2s toes ey aeteaiatag 309.7(e), (f) 
eeuldeusanve, Condemnation Of. See ee Sule Bey 

Swine erysipelas: : 
animals affected with, marked U.S. sondage Sage ee od 309.12(a) 
animals suspected of being affected with, handled as 

SUC CUS ae oe teed eee ect een a i ae 309-12(b), (c) 
CATCasseSs OMCClEO. Wien. Le So ag OE 311.6 

Tagging: (ee 
COMCEIINEC ANIMA Gee oot ewe ees oe ates ee 309.16 
TSG MIlary CQUIMICMLS on; 2 Le Ub oes. 308.15 
reactors to tuberculin test_._-__-_+ ge ee aa ee ek 
PEUHIME WTOCUICiS. <0. Dey SO ee ee hs ne ea 318.2 
unacceptable substances, ‘U.S. retained’’_ ___- mene ae: 318.16 
US. Teveined” , UNG. oe te 310.4 
Woo. motaimned Tenia vans. us esas ee ae ie oe 310.8 
U.S. suspect, removal... = - _--- ic hi Sn 309.2(e) 

Tater Pa OCH nc ta, we Ce IY es ee ge 3) (2816) {5u) 

Tank and railroad cars, export stamps affixed___.____..__-- 324.1 (d) 

Tanking: 
eondemned carcasses and prodtuct8.._-.._-+--'.--=.-.- 314.1 
condemned product at establishments without tanking 

PORNO SS Seas es oc eee eee ee ee 314.4(a) 

Tank cars: 
nrstaraw-on from. DOLlOni Of 22-2... Seo ee ee 318.1(¢) 
MNSVoCliON AN Gleam Or... 2 oc os one es te aot 308.12(b) 
marking Of with: wame OT producti 522-26 Seo ee. 316.16 
transferring inspected and passed product for export___._ 316.17 

Tank rooms: 
inedible fats from outside premises. “2. ae 313.5 
inedible to be separate from edible product depart- 

PICMG SS oS gt othe hee ate eee a 313.1 
odors to be suppressed when preparing inedible 
OED UCC ers ena Se ieee Se et alee 313.2 

Tanks: 
breaking sceie Gls. 5 oo ee ee eee a eet 314.1(b) 
carcasses conveyed to not to pass through edible product 

AVE 75 1g 11 0 i Sm a nga lil Sa ed. Pa De Sele 313.3 
SATIS Ole aioe 6 ee ee acl wats he ais eral eee ere ee 314.1 (a) 

Tapeworm cysts 
Ck: gas RO RT AE PWG Eh WE PIS oh a eer aE 311.24 
WN aS Sie at erm aoe es ae aa ae et ee SZ 
SC; eae apemeaeeaeaemeer ecw OE SF <k FEE. ONS, Meee See aay TM 311.26 

Jelangicetasis, disposal. ohdivers.ec.-e 2 === ete 311.33 

Tenants in official establishments, labeling requirements 

POT 35 < nec dese rs ln aera eet Sie obi eee. 317 .2{b) (3) 

Testicles, not permitted ingredient__...=.._-.---2222 24 318.6(b) (5) 

Thermometers, treatment of pork to destroy trichinae__-_-_- 318.10(d) 

Tinea tonsurans, hog carcasses affected with....___._____-_- 311.23 

Dorngue spread;-meat content of -222->erses eres te 317.8(c) (37) 


Tonsils, not permissible in meat food product______----- 318.6(b) (7) 


ia ON 
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Transportation: Section 
GiVeruing Of OOIDIACNtS 5 fe. oe ee a ci ae 325.16(a) 
evidence of proper certification on waybills_________-_-- 329.12 
exempredproduel, CerWncavion.. 23 pore inne 325.10 
fagm-dressed product, certiheation. .__ .>-_-22-_-. 23... 325.11 
Seneralrequiremoents: 225. ee oe ee 329,1-325.17 
TEI CCC EOUUOL. ofc kes ae ee ek eT te 327.20 
inspected and passed product, certification-__.__-__-_-_- 325.5 
laboratory specimens, hoofs, horns, and certain inedible 

| TTS LY. es eee pS Ora a) A a Nie Se 325.17 
parcel pose aud ferries deemed Carriers... = 22-2 23 325.2 
PSVUEMe Cm LOUUCHS: ns oC ae ae ee ee ee 2 325.13 
shinper’s certificate for import product_.-__..---=24,-. 325.3 
Shimer s Cenbincate TEQUITGd?. 2-2 2 gs cine eee es 325.1 
Ghinspected on unsound Meebo. (2 - 22. ema nt aavine rl 325.14 
unmarked inspected product in sealed cars_________--- 325.6 

Trichinae: 

boneless pork loins and loin ends, treatment to 

CESS ON Ee a ac eee cmp ee ne 318.10(c) (3) (v) 
capocollo, treatment to destroy_____.......---- 318.10(¢) (3) (ii) 
coppa, treatment to destroy._-........-----.- 318.10(¢e) (3) (iii) 
Genie RO CUCtSS 2 2 cae ee ee 318.10(¢) (3) 
excImpuion, requirements applicable. <0. 227 5 318.10(e) 
general instructions for destruction of__._..._._.---.-- 318.10(d) 
hams, treatment to, destroy. _.-_.2 222.2525, 318.10(c) (3) (iv) 
Hoang porto destroy. 22. Se ee 318.10(¢) (1) 
pork products not required to be treated if cooked in 

J SONS ao S Ret et A aia et Gnd a Mice Sipe A al PI Re WERE A 318.10(a) 
pork products to be treated for. san - oe eo Be 318.10(b) 
PEMBACTALION CO CeRULGY 2 eo 318.10(c) (2) 
sauisage, treatment to destroy _......2 4 3-24-555 318.10(ce) (3) (i) 

ripe wiv, Weller COnlemt Ol... oto oo ea ae oe ee 317.8(c) (44) 

MEReCOMLaNer COU LIOWs 0k Oe es eee 301.1(y) 

Tuberculin test: 

PSECU OTR SO i na a ane te Rao ce Me Moat <8 (Se: 309.3 (ce) 
reaerors to treated as suspects. _....-.-.. 0222-22-26 309.11 

Tuberculosis, carcasses of animals affected with___________- 311.3 

Udders: 
STO SCTTCTNDY ET OTT Ra AP, Sar Naa Pra ah ate Te OEE. Ge A PAN 310.18 (b) 
from “Brucellosis reactors’ or ‘‘Mastitis elimination 

OO IGIMEACEY ARSED! Spittal ye S85 SCRA RON ae. Aiea PRR Nar Se 310.18 (c) 

Unborn and stillborn animals, carcasses condemned _ _-____-_- 311.31 

Unhealed vaccine lesions, carcasses Of animals affected with. 311.11 

Urine or sexual odor, carcasses affected with__________-_--_- Saal 

Wriiearia, hog carcasses atlected, with... _..-..-2 -.-42./- 311.23 

U.S. condemned: 
emasares, cattle afiected with. 20. 270. 309.10(a) 


animals affected with any condition that would cause 
condemnation of carcasses on post-mortem inspec- 


TSE SEE PRAM A 2 TS ae TORN MEAS ar Tee 309.3 (a) 
Ailsa is In. Gye CONCIGION ces. te eee ie ie aut 309.3 (b) 
animals showing symptoms of various diseases___.____- 309.6 (a) 


anthrax, animals ahected With. . 0. < mona dee 309.9(a) 
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U.S. condemned—Continued | Section 
carcasses not to pass through edible products depart-_ 
Weis) 10111, CMa tpg 7 swe, iy acer eR ee ae ANY Sines ey tune, een 8 3 313.3 
cattle, sheep, or goats having temperature of 105° F. to 
Py RE OE ee Ee Be a at ee ee ere ee 309.2 (d) 
comatose condition, animals found in-_________-_ in! tite 309.3 (d) 
MBIAYEUNOM ot coe coe tre ne we eae ao i a a 301.1(q) 
disposition of condemned animals_.2_.__.__-_--___-_- - 309.16 
epithenoma vf tie e€Ve Of CRUG. cS. ne oe ee 309.8(a) 
facilities for disposal of condemned articles_..._._____~- 307.5(i) 
Pane kine anise a oe ee os, Se ee 309.3 
swine affected with acute swine erysipelas, to be 
Pred 2 a eee ee eee eee 
swine affected with hog cholera to be marked_________- 309.7 (a) 
swine having temperature of 106° F. to be marked_---- 309.2(d) 
CHR Oliie Wamne rer Tk ee a eee ee Le ee ee 309.16 


vesicular diseases, marking of animals affected with__ 309.18(c) (1) 
(See also Condemned.) 
U.S. inspected and condemned: 


MSTA MOTOS crate ono Cee tt a ee ee ee 301.1(n) 
marking condemned carcasses, parts, and receptacles_ _ - 310.5 
marking product offered for importation_____-------- 327.12(d) 
Wwiitvelr ON-retained TAG. soo ee Nas oc we ee eee 318.2 
US. mepected-and passed, delnitign— 555-222 301.1(k) 
U.S. passed for cooking: . 
CAGTEITU NG Tac St aA et aes 2 SoS Oe ON SN ee ee aon) 
Marking "Carcasses MUU WAItSo.- ooc cane case hesees ous 310.6 
sipment’ of products ander seal—. 5 ee 325.9 
U.S. passed for refrigeration, definition. -......2-2.-<...-- 301.1(m) 
US. ratused entry, marking condemned product__-------- 327.12(d) 
US. rejected, tagging insanitary equipment___-.---.------ 308.15 
U.S. retained: 
carcasses and parts in certain instances to be retained_- 310.3 
carcasses not to be washed or trimmed unless authorized 
yy WROCUOE ooo eric ccc a Se mee ee to et eee aes 310.3 
CLES SECU AT) 17 | Sigil de ern ell esate tele ad beprk A A Mey Aen Mindat acl Ba: Ma 301.1(o0) 
diseased’ parts removed..2.4<.---52--se0 lt on caeen tee 310.8 
progucts, (awe Of hoe. Ss. bee en oe oe eee 318.2 
rooms, compartments, or receptacles, marking_-------- 307.5(h) 
TAGGING CArCasses ANU Paris... 1.20... o6cseeoeseoaaes 310.4 
tagging chemicals, preservatives, or other substances___ 318.16 
U.S. suspect: 
afiasarcs, Cattle Amected With.....--2 2s -seeee eee 309.10(b) 
ehimals inerked ssc. ee eee ee ee ene = 309. eras ae 2 
biological residues, animals suspected of having__------ 19 
SIIPDIGS ANC COWnetse <6 a5. no tees ee a ee *300.4 
CONTIG H Ne fos eh a ee ere tet ee 301.1(p) 
epithelioma of the eye of cattle, animals affected with__ 309.8(b) 
iTOINACUPO ARMIN is so oo OO eae enn eee Smtr 309.5 
leptospirosis, animals reacting to test_____.___--------- 309.6(b) 
listeriosis, carcasses marked due to__...-....--------- 311.36 
marking’ of animal to fetain identity. 20s ke 309.2(b) 
reactors to tuberculin test, exception regarding tagging... 309.11 


PEWiOVEl Ol GAG... ux veudcanes cess eee eee eeeer eee 309.2(e) 
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U.S. suspect—Continued Section 
OTOP Gere re ee ry pee ea Oe ee 309.2(c) 
swine erysipelas, animals suspected of being affected 

WRG eto ee ee ree steko Ss Si hm es 309.12 (b), (c) 
swine suspected of having hog cholera_____-__- 309.7 (b), (), ae 


Guberculnehest reactors 2. 260. ni bee el ew bee 
vesicular diseases, marking of animals affected with__ 309. 1816) (3) 
Vaccine animals, slaughtering not required under certain 


ere een UPON tree ees eee 2 Ie ce Ad I ee ne 309.14 
Vegetable fat, oil and stearin, definitions_____________-_ 317.8(c) (24) 
Vermin, exclusion from establishments___.........._.____-- 308.3(g) 
Vesicular diseases: 

animals affected with, notice to local officials. ________ 309.18 (a) 
animals affected with, under quarantine by local offi- 

CUO e yee eres eet gen oe ee ee eS cee ae 309.18 (b) 
earcasses affected with, handling. .. .......c7ceessd ses 311.34 
is. suspect and condemned _ 22.5225 i222 Se 2 228 309.18(c) 

Violations: 
by exempted establishments, inspections to determine_-__ 304.6 
POP MCCCOIS LO PEDOIG 4022 i 52 ee Le ee 305.6 
Wwachdrawal of inspection f06.... 2. 60sec ke eee ke 305.5 
Wistera, removal for inspection... 2224+ bo kee ck eo eee 310.12 
epeee notice, in lieu of sealing import packages____-__-_ 327.9(a) (2) 
ater: 
added to potted and deviled meat food product____ 317.8(c) (39) 
supply at official establishments, requirements_-_______- 308.3(d) 
‘‘Water added’’, labeling requirement for ham _.2..-.-.-0- 317.8(b) 


Waybills or transfer bills covering interstate shipments- ----- 325.12 
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